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REPUBLIC'S PERFECTED 
STAINLESS STEEL 


Liconsed ender Chemical Foundation Patents Nex. 
1316817 end 1339378. twoure is sold only through 
Repeblic Seles Offices and Authorized Distributors 





OuTSTANDING.-. 


in performance and 
economy of operation 











Bhave is a difference in the type of 
performance which “BUFFALO” machines 
will give you. Their superiority is based on 
our 67 years experience in building equip- 
ment that will save time and money: that 
will stand out in a class by themselves as 
profitable investments. 











The “BUFFALO’ Bacon Skinner 


3 3 
64 


This latest “BUFFALO” 
machine removes the 
rind from smoked 
bacon rapidly and 
without leaving any 
fat on the rind. Saves 
time: reduces waste. 
Improved holder pre- 
vents rind from slip- 
ping or tearing. 
































JOHN E. SMITHS SONS CO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of ““BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 




















Your Lard and Shortening 


is SAFER in 


F-Z SEAL 


FULL REMOVABLE HEAD 
Steel Food Drums | 


Sanitary Lined to prevent contamination and to 
inhibit rancidity—No Chips, Splinters or Sawdust 


—No Soakage or Leakage losses—easy to fill and 











inspect—easy to empty—air-tight 
and leak-proof. 

Write for Descriptive 
Folder and Prices— 
No obligation to you. 

















WILSON & BENNETT MFG. CO. iit 


10, Ont. Three Modern Factories-CHICAGO, JERSEY CITY, NEW ORLEANS 
SALES OFFICES AND WAREHOUSE STOCKS IN ALL PRINCIPAL CITIES 
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Mr. Pork Packer:— | 
Ask Yourself Th Questions | 
y 
om Am I getting the highest pos- : 
= sible yields from products? | 
) 
Are all my operations as | 
efficient as they could be? | 
! 
° « * 
Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 
This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
| sized and important factors in operation in all depart- 
| ments are discussed. (See chapter headings.) 
It is NOT an academic presentation of the routine 
Price $6 of pork packing. It IS a practical discussion of best 
Plus postage, 25¢ methods for getting results, backed wp by test figures, 
Bound in flexible leather, $1 extra. which every alert pork packer needs and should have. 
) Foreign orders $6.25, U. S. funds 
2 T 
' For the Sausage Maker ee ee 
I—Hog Buying XI—Curing Pork Meats 
Chapter XIV: Stuffing the casings— Il—Hog Killing XII—Soaking and Smok- 
Handling large sausages—Use of cookers I1I—Handling Fancy Meats ing Meats 
and vats—Avoiding mold and discolora- ae and Refrig- XIlI—Packing Fancy 
tion — Trimmings — Curing — Mixing — V—Pork Cutting Meats 
vais Chopping and stuffing—Casings—Surface ViI—Pork Trimming ~~ and Cooked 
93 mold—Dry sausage—Sausage cost ac- VII—Hog Cutting Tests ‘ : 
; ‘ ‘ XV—Rendering  Inedible 
34 counting—Sausage formulas—Manufac- bleegt ey | sg — Products 
= a sae ~—<e ; verting Pork Cuts ' 
turing inatructions—Container specifica 1X—Lard Manufacture XVI—Labor and Cost Dis- 
tions—Preparing boiled hams—Making X—Provision Trading tribution 
27 baked hams. Rules XVII—Merchandising 
33 
‘ Order Now 
41 
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ATTRACTING ATTENTION 
EVERYWHERE 


The new Armour Moulded Dried Beef Inside is a real 
improvement over all old products of its kind. 


Uniform in shape and size it can be sliced down to the 
very butt end, making it truly economical. 


And you'll marvel at its color, too. A new processing 
method gives to the Armour Moulded Dried Beef 
Insides a bright uniform color from top to bottom. No 
dark areas in this dried beef. 


Write for further information and quotations today. 


Armours 


+ WOODED DRIED BEEF: 


ARMOUR &° COMPANY - CHICAGO, ILL. 
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Hanpunc casincs fo Save MONEY 


@ Modern Methods by Which Profits Through 
Savings Are Possible in the Handling of Hog Casings 


Wraes HOGS are in small supply—as they are 
now—pork meats and all by-products are worth 
more. 

This situation, which may continue for some 
time, justifies the packer in using more care than 
ever to prevent waste and loss. Economies through 
efficient operation are profitable at any time. Just 
now they are vital. 

This is particularly true in the casing depart- 
ment, whether the packer is producing casings for 
sale or only for the needs of his 
sausage department. Careful 
methods and modern equipment 
in this department will pay good 
dividends at any time. 

Not only can labor costs be 
reduced and yields increased, 
but quality of product can be 
improved, turnover increased 
and one source of annoyance— 
objectionable odors from casing 
fermentation—can be avoided. 


Cost of Cleaning Casings 


When the fresh method of 
cleaning hog casings was intro- 
duced one of the claims made 
was that yields of No. 1 cas- 
ings would be increased. This 
claim has been substantiated by 
tests in numerous plants. In 





One packer who installed equipment for fresh 
cleaning of hog casings made some interesting 
tests on yields with the fresh cleaning method. 


This packer killed 464,291 hogs ina year. Using 
the fermentation method of handling hog casings 
he secured one hank of No. 1 casings from an aver- 
age of 7.55 hogs. Yields since the fresh cleaning 
method was installed have been one hank from an 


average of 6.71 hogs. The average gain in casings 


per hog was 414 ft. At the time these tests were 
made the packer was receiving 
$1.04 per hank. His casing in- 
come gain per hog by using the 
fresh method was _ therefore 
$.01389. 


Cleaning Labor Needed 


Labor used by this packer to 
fresh clean the casings from 
1,800 hogs daily was: 

One man to straighten out 
guts as they arrive from the kill- 
ing floor and place them on 
apron of first stripper. 

One man to operate first strip- 
per, place casings on rods and 
put rods in holding tank. 

One man to operate crusher. 


One man to operate No. 2 
‘ stripper. 


fact, where hog kill is large, gain Seer Seen Seen Two men to operate No. 1 and 
Good color and strength characterize high ; Hy 
in income from increased yield’ Goris Otsimes The ne tetas No. 2 cleaning machines. 
is said to be sufficient to pay casing cleaning not only produce better Two men on first stripper 
quick] = f h products, but cut costs and save time and onne 
y for the equipment. floor space. start to work when killing 








begins. Operator of crusher starts 
work one hour and 15 minutes after 
killing starts. 


Man on No. 2 stripper is at his post 
one hour and 15 minutes after killing 
starts. 


Men who operate cleaning machines 
start work two hours after killing 
starts. 


After casings come from cleaning 
machines they are held over night in a 
brine made by adding three-fourths 
scoop of second salt to a barrel of cold 
water. The following morning they are 
run through a final cleaning before be- 
ing salted. 


Two men can salt casings from 1,800 
hogs in approximately 5 hours. 


Fresh Cleaning Method 


This new process of fresh cleaning 
small guts has been made possible by 
the development of a new type of ma- 
chine known as a slime crusher. 

As its name implies, its function is to 
break down and loosen the slime, a 
process which heretofore was accom- 
plished by fermentation. This is done 
by passing the stripped casing between 
two metal rolls, one of which is smooth 
and the other corrugated. The corru- 
gated roll, acting on the casing against 
the smooth metal roll, crushes the 
slime and loosens it so that it can be 
removed from the casing in a subse- 
quent stripping operation. 


Layout of the casing department in 


one plant where the fresh method is in 
use is shown in the accompanying illus- 
tration. 


Layout of New Method 


This cleaning department is placed 
adjacent to the small gut puller’s sta- 
tion on the dressing floor. Equipment 
consists of two casing stripping ma- 
chines, slime crushing machine, a casing 
finishing machine and the necessary 
tanks. Six men operate the depart- 
ment, handling the casings from a kill 
of 300 hogs per hour. Work in the 
department is completed approximately 
one hour after the casings from the 
last hog killed are received. 

Methods in use in this plant for the 
fresh cleaning of casings are typical. 

Stripping.—The first operation is that 
of stripping. As the stripped casing 
comes from the stripping machine it is 
looped on a casing hanging bar. The 
bar and casing are then submerged in 
water, maintained at a temperature of 
110 degs. Fahr. in a tank at the receiv- 
ing end of the stripping machine, racks 
being provided in the tank for this pur- 
pose. The casing remains in the warm 
water about 90 minutes on an average. 

Sliming.—This soaking puts the slime 
in condition to be more easily crushed 
and broken down. At the end of the 
soaking time the casing is slid off the 
casing bar to a casing holder at the end 
of the tank, from where it is fed 
through the next machine in the clean- 
ing operation—the slime crusher. Here 

















HOW FRESH CLEANING OF CASINGS IS CARRIED OUT. 
Here is shown arrangement of equipment for fresh cleaning casings at plant 


of Val Decker Packing Co., Piqua, O 


Operations are as follows: Green gut stripping into tank No. 1. From here 
casings are looped on casing bars and immersed in warm water in tank No. 2 for 
20 or 30 minutes. This helps to loosen the slime, which is crushed and broken down 
in slime crushing machine. Crusher delivers casings to tank No. 3 from which they 
are fed through a second casing stripping machine, where slime is removed, into 
tank No. 4 and then fed through a secondary cleaning machine of a conventional 
type. Here all remaining traces of slime are removed and casing put into condition 


for salting. 


The entire process of cleaning is completed without any objectionable odors and 
in a fraction of the time required when slime is removed by the old fermentation 


method. 
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SLIME CRUSHER IN OPERATION. 


Function of this machine is to break down 
and loosen the slime, an operation former- 
ly done by fermenting. Stripped casing is 
passed between metal rolls, one of which 
is smooth and the other corrugated. The 
latter, acting on the casing against the 
smooth metal roll, crushes the slime and 
loosens it so it can be removed from cas- 
ing in a later stripping operation. 


the slime, partially loosened in the 
soaking, is crushed and broken down. 

Operations from this point on are 
practically continuous. From the slime 
crusher the casings are discharged into 
a tank of warm water, from where 
they are passed through a second strip- 
ping machine. In this machine the 
slime crushed and broken down in the 
preceding operation is removed. 

The discharge from the second strip- 
ping machine is also put into a tank of 
warm water, from which the casing is 
fed into the usual type of casing clean- 
ing or finishing machine. Here all re- 
maining traces of slime and the outer 
coating are removed from the casing. 
The casing is then ready for salting. 

This company reports that, in addi- 
tion to an increase in yield averaging 
about 8 ft. per hog, cleaning is accom- 
plished with greater dispatch and at 
a low cost. There are no offensive 
odors. 

EDITOR’S NOTE.—Handling of hog casings, 
both by the fresh cleaning and fermentation 
methods, will be given in detail in later issues 
of THE NATIONAL PROVISIONER. 


HOG DEHAIRING 


Is your hog dehairer doing good 
work? If not, is it the fault of the 
machine or the scalding? Have your 
men read “PorK PAacKING,” The Na- 
tional Provisioner’s latest book? Write 
for information. 


The National Provisioner 
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New PLAN 





BUILDING 
SAUSAGE 
SALES 


@ Store Demonstration 

Idea Increases Consumer 

Demand and Teaches 

Dealer Better Methods of 
Selling 


A CRITICISM sometimes made of 
meat merchandising is that it fails to 
follow through—that too often a sales 
transaction is considered complete when 
the order has been delivered and paid 
for. 

Packer or sausage manufacturer sells 
only as much product as his retail cus- 
tomers pass out over their counters. 

There is every reason, therefore, for 
the meat processor to have more than 
a casual interest in the success of those 
to whom he sells, in the number of 
housewives these stores attract and 
selling methods used in them. 

While the packer is limited in the ex- 
tent to which he can cooperate with his 
customers in sales and merchandising, 
there are many ways by which he can 
push sales of his products and at the 
same time build retailer good will and 
help customers to sell large volume 
and make greater profits. 


Packer-Retailer Cooperation 


Use of window displays and store ad- 
vertising display material is, perhaps, 
the most familiar example of packer- 
retailer merchandising cooperation. 
Newspaper and direct mail advertising 
with a retail store hook-up is less com- 
mon, but its use appears to be grow- 
ing. Demonstrations in stores, properly 
followed up, possess merits as business 
builders that should entitle them to 
more consideration than is given to 
them. 


Demonstrations with a new slant are 
being used by the Albany Packing Co., 
Albany, N. Y., with good results to 
build consumer demand and instruct re- 
tailers in good sales methods. 

This company is recognized as one of 
the most aggressive and successful sau- 
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SPECIAL REFRIGERATED DISPLAY CASE USED IN STORE DEMONSTRATIONS. 


Capable of displaying from 25 to 30 sausage products, this case has aided ma- 
terially in making more successful store demonstrations made by Albany Packing 
Co. salesmen, and in teaching retailers better methods of displaying and selling 


“ready-to-eat” specialties. 


The case—shown is placed in front of the regular store case—is refrigerated 
with ice and mounted on castors for easy handling. Following a demonstration, 
the case is left in the same location in the store for several days under the charge 
of the retailer, who agrees to use the selling methods taught him by the demon- 


strators. 


sage merchandisers in the country, and 
has built large consumer acceptance for 
its products, which are offered to con- 
sumers as “Not the cheapest, but the 
best.” In all its special merchandising 
efforts there is a direct tie-up between 
consumer, retailer, brand names and 
products. 


Special Display Cases 


In a recent series of store demon- 
strations more than the usual amount 
of consumer interest was secured by 
use of special display cases developed 
by the sales department of the Albany 
Packing Co. One of these, installed in a 
customer’s store, is shown in the ac- 
companying illustration. 


These cases make it possible to dis- 
play under refrigeration an assortment 
of from 25 to 30 different “First Prize” 
products (the company’s brand) at one 
time. After each demonstration the 
case is left in the same position in the 
store for three or four days in charge 
of the dealer, who agrees to follow up 
selling plan used by demonstrators, and 
thus profit by the “repeat” business 
developed. 


During the demonstrations 1-lb. and 
1%-lb. packages of sausage and meat 
specialties are featured at attractive 
but profitable prices. Other products are 
offered at regular retail prices. 

Cases weigh 400 lbs., are 4 ft. high 
and 5 ft. long, and are equipped with 
electric lights and with casters for easy 
moving. Ice is used for refrigeration. 
Cases are routed to retail stores in spe- 
cially-constructed crates in Albany 
Packing Co. trucks. 





Commenting on results obtained with 
these demonstrations Geo. D. Penrose, 
sales supervisor of the company, says: 


Demonstration Results 


“These cases are something new in 
service for our dealers, and we are find- 
ing such honest effort in assisting them 
to merchandise quality products very 
profitable for everyone concerned. In- 
stallation of these cases has enabled 
our demonstrators to increase sales 
volume several hundred pounds on Sat- 
urdays. In one store recently 2,500 
Ibs. of product was sold from the case 
in one day. 

“We have noted frequently THE Na- 
TIONAL PROVISIONER’S efforts in behalf 
of quality sausage and efficient sausage 
merchandising—with which we are 
heartily in accord. We have stuck to 
our quality formulas, and have backed 
up our products with the best merchan- 
dising of which we are capable. The 
result is we are weathering the storm 
of depression in good shape.” 


PACKERS’ SALES EXCEED 1934 


Packers’ dollar sales during July 
were 20% per cent greater than in 
July, 1934, and held steady at only 
1 per cent less than the total for June 
of this year, according to a monthly 
report on the industry issued by the 
Federal Reserve Bank of Chicago. Pack- 
inghouse production rose 6% per cent 
in July over June, directly against the 
usual mid-summer trend. Sales ton- 
nage also increased slightly in July 
over the preceding month. 
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HOG NUMBERS START UPWARD 


Evidence that the end of the decline 
in hog numbers in major producing 
countries of the world has been reached 
is reported by the U. S. Bureau of Ag- 
ricultural Economics in its current re- 
port on world hog and pork prospects. 
Several countries have reported this 
summer an increase in the number of 
bred sows. 

A substantial increase in the 1935 
fall pig crop and in the 1936 spring pig 
crop in the United States is in prospect. 
Hog-corn price ratio this fall and win- 
ter is expected to be very favorable for 
an expansion in hog production, accord- 
ing to present indications. 

There were 8 per cent fewer hogs in 
Germany, Denmark, Scotland and the 
Irish Free State combined on June 1, 
compared with that date last year. The 
decline in the United States was some- 
what greater. 


TAX COLLECTIONS DROP 


Collection of processing taxes on 
farm products in August are running 
more than 70 per cent below a year 
ago, as reported by the U. S. treasury. 
Collections up to August 27 were about 
11 millions, as compared with slightly 
more than 42 millions in the corre- 
sponding period last year, a decrease of 
about 31 millions. 


In July the government collected only 
$2,653,000 in hog processing taxes, 
against $7,326,000 in June and $18,127,- 
000 in July last year. Court injunctions 
against collection of the tax and the 
sharply reduced supplies of hogs were 
partly responsible for the decrease. It 
was also reported that the government 
has been more lenient in forcing collec- 
tions since the large number of court 
actions were filed. 


MEAT INDUSTRY IN CHICAGO 


Meat packing continues as the lead- 
ing industry in the Chicago metropoli- 
tan area according to a survey recently 
completed by the Chicago Association 
of Commerce and the United States 
Bureau of Census. Value of meat 
products processed at Chicago plants in 
1933 totaled $256,253,388. No other in- 
dustry produced goods with a value 
within $75,000,000 of the total estab- 
lished by the meat industry in this 
metropolitan area. 


MORE LIVESTOCK SHIPPED 


Revenue freight carloadings of live- 
stock during the week ended August 17, 
totaled 14,279 cars, an increase of 2,994 
cars over loadings in the previous week, 
according to the Association of Ameri- 
can Railroads. Loadings during the 
week ended August 17 were approxi- 
mately 55 per cent below shipments 
which took place in the corresponding 
week of 1934. 
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Becher ‘ Convention 


, Sam CONVENTION of the 
Institute of American Meat Pack- 
ers will be held at Chicago, Oc- 
tober 18 to 22, 1935, according to 
announcement this week by Presi- 
dent Wm. Whitfield Woods. 


The calendar is as follows: 


Section Meetings 
October 18 and 19. Drake Hotel. 


Convention Sessions 
October 21 and 22. Drake Hotel. 


Annual Banquet 
October 22, 7 p.m. Palmer House. 


Convention Exhibits 
October 18-22. Drake Hotel. 


Details of exhibit plans will be 
announced in the next issue of 
THE NATIONAL PROVISIONER. 











RAS ee css eee 
TO PROTECT HOME PRODUCERS 


Maintenance of present tariffs and 
sanitary restrictions on importation of 
foreign livestock, meats, lard and sim- 
ilar products has been asked of Pres- 
ident Roosevelt by the National Live 
Stock Marketing Association, represent- 
ing 300,000 farmers and ranchmen. The 
President was told that any concessions 
in the way of lower tariffs and removal 
of embargos would further cripple the 
U. S. livestock industry and tend to de- 
feat the recovery program. Livestock 
producers fear the government may 
yield to alleged consumer demand and 
reduce duty on cattle and livestock prod- 
ucts. 








Import Competition 


EW ZEALAND frozen pig carcasses sold in 

New York last week at 17c, including 2%4c 
duty and 2c compensating tax, compared to a 
price of 20c for domestic product. 

Some New Zealand steer beef was sold in 
New York at 7%c, in bond for ship use, com- 
pared to a 19@20c price for good domestic steers 
at New York. 

Canned ham from Poland was selling freely 
at 35@36c Ib., jobbers’ prices, at New York, 
with duty and compensating tax included. 
Prices asked for domestic canned ham of good 
quality were 40@44c, based on present market 
for green hams, plus processing cost. Imports 
of canned ham from Poland in the month of 
June totalled 312,969 Ibs. 

Imports of meat products for the first seven 
months of 1935 totalled 67,202,628 lIbs., com- 
pared to 32,066,548 Ibs. for the same period of 
1934. Imports of hams and bacon were 1,734,683 
lbs., compared to 464,320 lbs. a year ago. 











AWARDS TO PACKER VETERANS 


One of the features of the annual 
packers’ convention is the award of 
gold and silver buttons to employees 
who have served 50 and 25 years re. 
spectively in the industry. The awards 
are handled annually in connection with 
the Institute’s annual convention, which 
this year will be held in Chicago on 
October 18 to 22. The Institute is urg- 
ing that members send in names of all 
men eligible for these buttons who have 
not received them previously. 


Award of the gold buttons to the 50- 
year men has been one of the interest. 
ing features of the convention each 
year. Such men are invited to be pres. 
ent to receive their awards in person, 
In addition, the Institute would like to 
have a story about their service ree. 
ords for use of the speaker who is to 
make the award, and for inclusion jn 
a story to be released to the press. The 
Institute feels that in spite of the con- 
siderable number of years in which 
these awards have been made, and the 
large number of men who have already 
received the buttons, a canvass of each 
company’s list of employees probably 
will reveal the names of some who are 
eligible for the buttons who have not 
received them in the past. 

The men need not have been em- 
ployed continuously nor in one com- 
pany during their twenty-five or fifty 
year period, but must have completed 
that total number of years in the in- 
dustry. 


CROP EXPERT GOES TO AAA 


William F. Callander, in charge of 
the division of crop and livestock esti- 
mates of the U. S. Bureau of Agricul- 
tural Economics for the past 12 years, 
was appointed assistant administrator 
of the AAA by Secretary of Agricul- 
ture Wallace this week. In his new 
position Mr. Callander will coordinate 
activities of various commodity divi- 
sions of the AAA insofar as contract 
programs are concerned. Joseph A. 
Becker has been appointed to succeed 
Mr. Callander in charge of the division 
of crop and livestock estimates and has 
been designated chairman of the crop 
reporting board. 


FRESH MEAT RATES 


Oregon Short Line and. Union Pa- 
cific railroads have been ordered by the 
Interstate Commerce Commission to 
establish carload rates on fresh meats 
between Butte, Mont., and Pocatello, 
Twin Falls, Boise and Nampa, Ida., and 
Ogden and Salt Lake City, Utah, not 
exceeding 89 cents, $1.07, $1.24, $1.24, 
$1.12 and $1.12 a ewt., respectively; and 
on packinghouse products not exceeding 
62, 75, 87, 87, 78 and 78 cents a cwt. 
respectively. 


Watch “Wanted” page for bargains. 


The National Provisioner 





proc 
deci 
app 
Sup 
solu 
pacl 
sou; 


elig 
pre! 
Oct 
it 3 
pus 
leg: 
ney 
est 


file 


lect 
we! 
ask 
Ige 
not 
que 


tha 
file 
cor 
pa 


str 
dec 


ter 
lea 


=RANS 
annual 
yard of 
Ployees 
ars re. 
awards 
on with 
ly which 
ago on 
is urg- 
S of all 
ho have 


the 50- 
iterest- 
nN each 
e pres- 
person. 
like to 
ce ree- 
0 is to 
sion in 
ss. The 
he con- 

which 
ind the 
already 
of each 
robably 
rho are 
ive not 


n em- 
> com- 
r fifty 
npleted 
the in- 


AAA 


rge of 
k esti- 
gricul- 
years, 
strator 
gricul- 
is new 
rdinate 
y divi- 
ontract 
ph A. 
succeed 
ivision 
nd has 
e crop 


m Pa- 
by the 
ion to 
meats 
-atello, 
a., and 
h, not 
$1.24, 
ly; and 
eeding 
a cwt. 


rgains. 


sioner 





U.S. to Push Hog Tax Appeal 
—Try to Dissolve Injunctions 


HE federal government moved along 

two lines this week to clear up the 
processing tax situation—appealing the 
decision of the U. S. circuit court of 
appeals in the Hoosac Mills case to the 
Supreme Court, and indicating that dis- 
solution of injunctions granted to 17 
packers in the Chicago area would be 
sought immediately. 

While action of the attorney-general 
in the Hoosac Mills case will make it 
eligible for consideration by the Su- 
preme Court after it convenes on 
October 7, legal observers do not regard 
it as certain that the government will 
push the case. As in suits to test the 
legality of the NRA, government attor- 
neys may decide to choose their strong- 
est case for the test. 


Reopening of 17 meat packer suits 
filed in Chicago and dissolution of tem- 
porary injunctions restraining the col- 
lection of the hog processing tax, which 
were granted the companies, will be 
asked by the government, Michael L. 
Igoe, federal district attorney, an- 
nounced recently. A hearing on the 
question is expected next week. 


Survey of Packer Suits 


Late in the week a survey indicated 
that approximately 230 suits had been 
fled by meat packing and handling 
companies against the hog processing 
tax. In all but a few of the cases 
packers petitioned for injunctions re- 
straining collection of the tax and for 
declaratory judgments. 


Such injunctions in a preliminary or 
temporary form have been granted to at 
least 114 of the firms which have filed 
suit, according to the most recent infor- 
mation obtainable. Injunctions have 
been denied three packing companies, 
two of which have taken their cases 
to the circuit court of appeals. 


A memorandum opinion by federal 
judge Lindley on August 24, refusing to 
dismiss the processing tax suit of King- 
an & Co., Indianapolis, Ind., and some 
50 other suits brought in the southern 
district of Indiana, was another impor- 
tant development this week. 


Protecting the Packers 


Government attorneys argued that 
such suits were forbidden by act of 
Congress, and that processors already 
had an adequate remedy at law. The 
court indicated, however, that the con- 
dition of processors was such that ap- 
lication of exceptions to the law, as 
justified by the Supreme Court, was 
necessary and proper. 

While the court’s decision was made 
before the signing of the AAA amend- 
ments, Judge Lindley asked “if the bill 
becomes law, should not a court of 
equity interpose its hand to stay col- 
lection of an allegedly void tax until 
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it can be definitely adjudicated whether 
the tax has been imposed without con- 
stitutional warrant ? 

“It is a matter of small moment what 
the lower courts may hold; the final de- 
cision lies with the Supreme Court. It 
is hardly consistent with equity to per- 
mit, during the interim awaiting final 
adjudication, collections of taxes, at- 
tacked for illegality without assurance 
of a remdy for reimbursement. 

“Hence, the bill should not be dis- 
missed prior to final hearing, or at least 
prior to determination of whether 
plaintiff is to be permitted to retain an 
adequate remedy at law.” 


Several claims for the refund of proc- 
essing and floor stock taxes on the 
ground the tax was unconstitutional 
have recently been denied by the Treas- 
ury Department. Under the Adjust- 
ment Act a packing company is not 
supposed to sue for recovery of proc- 
essing tax until 6 months after filing 
claim for refund, or until claim has 
been denied by the Commissioner of 
Internal Revenue. Denials were made 
well within the 6-month period. 


Among the firms which have recently 
filed suit to restrain the collection of the 
hog processing tax are the following: 


Acme Packing Co., Seattle, 
Wash. 


E. Kahn’s Sons Co., Cincinnati, O. 
H. H. Meyer Packing Co., Cincinnati, 


Inc., 


J. & F. Schroth Packing Co., Cin- 
cinnati, O. 


Public Begins to Think About 
Tax Effect on Meat Costs 


ISE of the tide of public sentiment 

against processing taxes is indi- 
cated not only in the recent Rhode Is- 
land election, but also in the attitude 
of consumers who are interested in 
“meat strike” protests against high 
meat prices. Instead of blaming pack- 
ers for high prices, they seem ready to 
consider the effect of the crop control 
program and processing taxes as re- 
lated to what they have to pay for 
meat. 


It is an open secret that farmers are 
not united in support of the AAA pro- 
gram, although political forces behind 
some farm organizations are making 
gestures of indignation directed at meat 
packers for opposing the tax. 


Putting the “Heat” on Packers 


The Iowa Farm Bureau Federation, 
through president Charles E. Hearst, 
this week demanded of nine Iowa pack- 
ers that they “advise the Iowa federa- 
tion whether or not they are engaged 
in opposing the collection of the pro- 
cessing tax.” 


“If the packers of Iowa,” said Mr. 
Hearst, “do not know that their inter- 
ests are allied closely with the interests 
of agriculture in the state, it is time 
they are learning this fact. Since they 
have evidently thrown down the gaunt- 
let, they can expect nothing but dras- 
tie action from agriculture unless they 
change their position,” was his thinly- 
veiled threat. 


In Ohio a packer took a poll of 746 
farmers, clerks, laborers, employers and 
others, and found only 38 in favor while 
708 opposed the tax. Of the 114 farm- 
ers questioned, 97 opposed the tax. “We 
do not think the tax is right,” was the 
concensus of opinion among them, 


“but if the AAA is foolish enough to 
pay us from $200 to $2,000 for doing 
nothing, we would be foolish not to take 
the money.” 


What It Costs Consumer 


“This is what packers are forced to 
add to the selling price of meat,” said 
president B. F. Thomas of the Lima 
Packing Co., Lima, O., who conducted 
the canvass, “in order to pass the tax 
on to the consumer: Smoked hams, 
5.15¢ Ib.; boneless smoked hams, 6c; 
picnics, 1.82c; shoulder butts, 2.92c; 
boneless butts, 4.27c; pork loins, 5.15c; 
spare ribs, 1.57c; lard, 2.47c.” 

In commenting on the results of the 
canvass, Mr. Thomas said that the 
processing tax system is based on an 
unsound principle and is wasteful and 
impracticable from all angles. “There 
is no question that it will be dropped 
and the best time to drop it is now,” 
said he. “It costs every man, woman 
and child about $10 a year extra for 
what each has had to buy. This sum 
represents the processing tax only. The 
system also raises prices and limits pro- 
duction.” 

Mr. Thomas believes the results of 
the company’s poll probably were pretty 
close to what a nation-wide referendum 
would show. “There has been paid in,” 
he continued, “nearly a billion dollars 
in processing taxes, of which the farm- 
ers have received more than $700,000,- 
000. Part of the difference has been 
used to pay an army of clerks to handle 
the administration. This money comes 
largly from the man and woman work- 
ing for wages. We do not feel that it 
is fair to take money in this way and 
to give it to some one else as a reward 
for not producing in order to make the 
price of the product higher.” 
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Breakfast Sausage 


Sausage manufacturers are already 
anticipating cooler weather and begin- 
ning to think about the fall and winter 
pork sausage season. An Eastern sau- 
sage maker who wishes to produce a 
good breakfast sausage asks for infor- 
mation. He writes: 

Editor THE NATIONAL PROVISIONER: 

We are already laying plans for the coming 
pork sausage season. Can you give us a good 
formula for making a breakfast sausage? 

Following meat formulas and season- 
ing are used by a sausage manufacturer 
whose product has served a large trade: 

Meats: 

45 lbs. cali butts 
55 Ibs. selected ham fat 


Seasoning: 
1% Ibs. salt 
7 oz. fine white pepper 


2% oz. fine sage 
1/3 oz. cardamom 
3/8 oz. savory 
1/3 oz. marjoram 
1 oz. ginger 
3 oz. sugar 
Ready prepared seasonings or spe- 


cially prepared seasonings as manufac- ~ 


tured by reputable concerns will assure 
convenience in handling and uniformity 
of product. 


Put ham fat on rocker with 3 per cent 
ice for 8 minutes, then add seasoning 
and lean meat and rock for 10 minutes 
more, making 18 minutes altogether. 
Meats are all fresh and in small pieces. 
When rocking is finished fat must have 
the appearance of half the size of a 
coffee bean. This sausage may be sold 
in bulk or stuffed, chilled and packed in 
1-Ib. cartons. 

Another meat formula for breakfast 
sausage is as follows: 


25 lbs. shoulder fat pork trimmings 

25 lbs. pork butts trimmed 

50 lbs. lean pork trimmings, 40 per cent 
lean (no belly trimmings). 


Boning Hams to Cook 
When should hams for cooking be 


boned? A producer of ready-to-serve 
meats asks for information on this 
point. He writes: 


Editor THE NATIONAL PROVISIONER: 

We produce a boned, rolled and tied smoked 
ham which we use for baking. When is the best 
time for boning—before or after curing? If 
boned before curing should the hams be rolled 
and tied before curing or after? If boned before 
curing, does the ham require as long a time in 
cure as with the bone in? 

Best results are secured with hams 
for boiling and baking if they are boned 
after curing and before smoking. If 
green ham is boned, and then cured, 
there is a tendency to break down bind- 
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ing qualities of the ham, so that when 
sliced it is more likely to crumble. Also, 
there is a tendency for pickle to seep 
into opening where bone has been re- 
moved and make the ham moist and 
soft. 


After pickled hams are boned and tied 
they are ready for smoking. After 
smoking they are baked or boiled and 
prepared for sale. If ham is given a good 
cure and pulled at strictly cured age, 
or a few days before, and is well cooked, 
is should be tasty and well-accepted by 
consumers. 


Is your pork cutting floor dry and 
clean, and free of trimmings? Read 
“PoRK PACKING,” THE NATIONAL PRO- 
VISIONER’S latest book. 








What Are Your Smoked 
Meat Shrinkage Costs? 


_ Shrinkage in smoking or cook- 
jj ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well as 
smoking or cooking shrink ? 

Do you know that shrinkage 
cost changes whenever raw mate- 

rial price changes? 
| THE NATIONAL PROVISIONER has 

compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
|| weight loss at various levels of 
product prices. 

With this table, casual impres- 


sions as to cost differentials on 
smokin shrinkages may be 








check with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Il, 


Please send me reprint on “How 
to Figure Cost of Shrinkage on 








Smoked Meats.” 

NQ@MO cccccccccccccccce eccccoece ° 
Street ..ccccccccccccccccccccvce eee 
GNF sc b ccssceccccsse State... ccccee 


Enclosed find a 10c stamp. 








the Iirade 


Overnight SausageCur, 


An overnight cure is often used by 
sausage manufacturers in prepari 
sausage material. A packer writes an 
asks how this is done: 

Editor THE NATIONAL PROVISIONER: 

We would like to know the methods used jp 
overnight curing of sausage material. Can you 
tell us how this is done? 

To cure sausage materials with ap 
overnight cure, nitrite of soda or 
mixed cure of sodium nitrate and nitrite 
of soda is used in the curing formula, 

Beef and pork materials are curej 
by grinding meats through the jn, 
plate. Put in the mixer and add 2 oz 
of sodium nitrate and % oz. of nitrite 
of soda (not more), and 3 lbs. of salt 
for the beef and 2 lbs. of salt for the 
pork for every 100 lbs. of meat cured, 
Also add about 1 qt. of water and mix 
for about 2 minutes. Spread on pans 
or a sausage meat truck not over 6 in, 
deep. Hold in the cooler at 88 to 4 
degs. Fahr. until the next morning, It 
will then be ready to chop. 

Chop in the silent cutter in usual way. 
In chopping, cure is disturbed or weak- 
ened by addition of ice, water, cereals, 
and spices, therefore a small amount 
of sodium nitrate is added to compen- 
sate for the additions. 


If stuffed immediately after chop- 
ping, and then smoked, the sausage 
color would not be lasting and would 
fade. If, however, the sausage is held 
in a cooler over night at 38 to 40 degs, 
Fahr., the cure would have time to 
become fixed, and a better inside and 
outside color would be obtained. 


This would be an “overnight cure” 
as far as materials are concerned. 


Covering for Baked Ham 


Baked ham, covered with a tasty 
mixture of gelatine, spices and brown 
sugar, has been found a profitable spe 
cialty item by some meat processors. 
A Mid-West packer wants to know how 
this covering is applied. He writes: 


Editor THE NATIONAL PROVISIONER: 

We want to put out a few special baked 
hams, covering them with gelatine, sugar and 
spices. How is this mixture applied? 


The covering of brown sugar, spices 
and gelatin for use on baked hams 
should be boiled for some time, at least 
30 minutes. If sugar is used in baking 
the hams, care should be taken that 
this layer of sugar is well dissolved 
when hams are taken out of oven. Let 
hams cool off at least for 3 hours be 
fore they are placed in cooler, with 4 
temperature not over 35 deg. for 24 
hours. Heat spiced gelatin, which has 
to be very thick; dip hams and place 
in cooler over night. 
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Cutting Costs in the Plant 


This year, as never before, the meat packer must 
practice all sorts of economies if he is to make a living 
profit out of high-cost raw materials due to reduced 


livestock supplies. 


Ideas and suggestions for plant economies—most 
of them in successful operation in plants observed by 
THE NATIONAL PROVISIONER—will be reported in this 


column from time to time. 








—— 





SAVINGS IN HANDLING PRODUCT 


A small packer in the East cures all 
dry salt meats on skid platforms. 
When curing is completed and meat is 
to be moved out of the cellar, a lift 
truck is run under each skid and the 
pile of meat moved to the elevator, 
taken to the first floor and trucked 
easily and quickly to the loading dock. 
Time and labor required to pick up 


trucks from the stuffing benches to the 
cooking tanks, smokehouses, coolers, 
etc. 


In all of these cases labor and time 
are being saved, with a consequent re- 
duction in the unit cost of product. 
Lift trucks have come into extensive 
use in industry generally for handling 
product and materials. For some rea- 
son or other the meat packer has been 





SIMPLIFYING PRODUCT HANDLING PROBLEMS. 


Lift trucks offer an opportunity to speed up transportation and 
cut handling costs in a number of departments of the packing- 
house, including curing cellar, soaking room, killing floor, sau- 


sage kitchen, etc. 


Adopting this method of moving product, 


where feasible, involves necessity for providing skid platforms 


and sometimes of remodeling vats, racks, etc. 


But the saving 


made often quickly returns the cost. 


the meat from the floor of the cellar 
and load it into trucks is saved. Costs 
are reduced proportionately. 


In the plant of the Kohrs Packing 
Co., Davenport, Ia., meat is soaked in 
metal vats with legs high enough to 
permit a lift truck to be run under 
the vats. When soaking has been com- 
pleted water is drained from the vat, 
a lift truck is brought into use, and 
the meats are trucked from the soak- 
ing room to the smokehouse without 
any additional handling. 


This packer also uses on the killing 
floor offal racks on legs. When a rack 
is full it is put on a lift and taken 
to the cooler and set in place. The 
lift truck is then taken back to the 
killing floor in readiness to handle an- 
other rack of offal. 


In a well-known small sausage plant 
racks similar to the offal racks used 
in the Kohrs plant have been built for 
frankfurts, sausage and other products. 
Lift trucks are used to handle these 
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slow to adopt them, although there are 
many places about the plant where they 
could be used to advantage. 


TRUCKING OVER SIDING 


At an Iowa plant, it is necessary to 
truck some products from loading dock 
across a railroad siding into an adjoin- 
ing building. A solid trucking platform 
could not be built over track, because of 
a need for keeping the latter clear to 
permit cars and engine to pass. A 
hinged platform that could be raised 
or lowered as needed was thought un- 
desirable, so a handcar of the type used 
by railroad section gangs to transport 
material was secured and the platform 
built on it. 


When it is necessary to clear the side- 
track the handcar and its attached plat- 
form is run onto a stub track. When 
switching is completed it is a matter 
of only a few minutes to run the hand- 


car back into place, so that there is an 
unobstructed trucking platform. Inas- 
much as the sidetrack is used for only 
a short time every day or so, and 
trucking is carried on at infrequent 
intervals, the arrangement does not hold 
up processing. Usually the track is 
cleared by the train crew. 


NO LOST TIME ACCIDENTS 


Operating during July without a lost- 
time accident, forty-three plants of 
member companies of the Institute of 
American Meat Packers either retained 
or received Institute safety award pen- 
nants. The plants are: Abraham Bros. 
Packing Co., Memphis, Tenn., and Hol- 
lywood, Tenn; Agar Packing & Provi- 
sion Co., Chicago; J. H. Allison & Co., 
Chattanooga, Tenn.; Armour and Com- 
pany, Milwaukee, National Stock Yards, 
Ill, Sioux City, Ia. and Spokane, 
Wash.; Crocker-Huffman Land and Wa- 
ter Co., Merced, Calif.; Denholm Pack- 
ing Co., Pittsburgh, Pa.; Derby Foods, 
Inc.; Chicago; Jacob Dold Packing Co., 
Wichita, Kan.; Dold Packing Co., Oma- 
ha; Du Quoin Packing Co., Du Quoin, 
Ill.; Eckert Packing Co., Henderson, 
Ky.; Elliott and Co., Duluth, Minn.; 
Emmart Packing Co., Louisville, Ky.; 
Field Packing Co., Bowling Green and 
Owensboro, Ky.; Adolph Gobel, Inc., 
Boston, Mass.; C. Lehmann Packing 
Co., Brooklyn, N. Y.; Edward Hahn, 
Johnstown, Pa.; Hately Brothers Co., 
Chicago; Home Packing & Ice Co., 
Terre Haute, Ind.; Hygrade Food Prod- 
ucts Corp., Buffalo, N. Y.; Interstate 
Packing Co., Winona, Minn.; Kingan 
and Co., Richmond, Va.; Harry Manas- 
ter & Bro., Chicago; H. H. Meyer Pack- 
ing Co., Cincinnati, O.; Nuckolls Pack- 
ing Co., Pueblo, Colo.; The Provision 
Co., Columbus, Ga.; Reynolds Packing 
Co., Union City, Tenn.; Stahl-Meyer, 
Inc., Brooklyn, N. Y.; Steiner Packing 
Co., Youngstown, O.; Swift & Com- 
pany, Denver, Harrison, N. J. and 
Sioux City, Ia.; Swift Canadian Co., 
Ltd., Toronto, Can.; Union Packing Co., 
Los Angeles, Calif.; U. S. Cold Storage 
& Ice Co., Chicago; White Provision 
Co., Atlanta, Ga.; F. L. Winner Pack- 
ing Plant, Lock. Haven, Pa. 


GOVT. RULES ON CONTAINERS 


Packers operating under federal in- 
spection may now remove approved 
labels, lithographed containers and car- 
tons from their establishments for dis- 
play purposes without obtaining special 
authority from the Washington office of 
the U. S. Bureau of Animal Industry. It 
will no longer be necessary to prepare 
or mutilate containers in such a way as 
to render their future use impracticable. 
According to the announcement by the 
B. A. L, however, this ruling does not 
change the existing regulation on ob- 
taining authorization for inter-estab- 
lishment shipments of material bearing 
inspection legend or inspection legend 
and establishment number for future 
use. 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





TO BURN PULVERIZED COAL 


A high-pressure steam generator, 
which later can be used as a unit in a 
by-product power plant, is being in- 
stalled in the Ottumwa, Ia., packing- 
house of John Morrell & Co. at a cost 
of approximately $150,000. This new 
boiler, made necessary to meet increas- 
ing steam demands of the plant, will 
burn pulverized Iowa coal, a practice 
which until as late as 1930 was con- 
sidered impractical because of its high 
ash content and its tendency to clinker. 


At that time, however, Morrell de- 
termined to test the theory, since effi- 
cient management made it necessary to 
use Iowa coal from the mines adjacent 
to the plant. Results were so successful 
that the new boiler was equipped to 
burn Iowa coal in suspension. 


The new unit has a capacity of 100,- 
000 Ibs. of steam per hour, 24 hours a 
day, with a peak output of 120,000 lbs. 
per hour. It can burn 120 tons of coal 
per day. It will generate at 200 Ibs. 
pressure when placed in operation, but 
is designed and equipped to operate at 
450 lbs. The excess pressure may later 
be used to produce electric power as a 
by-product. 


The new boiler operates by conveying 
the coal direct from the railroad cars 
to bunkers suspended from the roof. 
From these it is in turn fed by gravity 
to a pair of pulverizers driven by 120 
h.p. electric motors which crush the 
coal into the consistency of flour. 


The powdered coal then is piped into 
a mixing chamber where air is admitted 
in proper proportions before the mix- 
ture is blown into the combustion cham- 
ber to ignite in the high temperature. 
Fans bring in the air and mix it with 
the coal. A draft fan inducts it into 
the combustion chamber. All these op- 
erations are performed automatically 
to maintain a constant relationship and 
provide for highest efficiency, thus 
eliminating the element of human error. 
The fans are operated by a 150 h.p. 
steam turbine. 


The boiler also has superheaters in- 
stalled for raising the steam tempera- 
ture by 100 degs. Fahr. to make it more 
suitable for distribution throughout the 
plant for heat, refrigeration and power. 


Pulverizing the coal does not elimi- 
nate the ash content, according to Bar- 
ney Winger, master mechanic of the 
Morrell plant. Nor does all the ash drop 
to bottom of combustion chamber. 
Therefore two means of collecting and 
removing the ash are necessary. That 
which drops is collected automatically 
by a pneumatic conveyor and carried 
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out of the plant to be disposed of later. 
The majority of the ash, however, re- 
mains in suspension and would be 
carried off through the stack to settle 
in the neighborhood as fine dust if a 
series of collectors, baffles and ducts 
were not provided to catch the ash as it 
passes from the outlet of the boiler into 
the stack. 

The boiler is 21 ft. wide, 22 ft. deep 
and 45 ft. high. It is of the four-drum, 
bent tube type, with water cooled walls 
on all four sides. It will be heavily in- 
sulated and covered with a 3/16-in. steel 
jacket. 

Combustion Engineering Corp., New 
York City, built and is installing the 
unit. Pulverizers were manufactured 
by Riley Stoker Corp., Worcester, Mass. 
Pratt-Daniel Corp., New York City, 
manufactured the ash-handling system. 








Would This Information 
Be Useful To You? 


TIONAL 


ovisioner 
STEAMad POWER 
SAV NOS PRVIC 


Meat Packing and Allied Industries 
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A binder containing all infor- 


mation on “Steam and Power 
Savings” published by THE Na- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 

If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn st., Chicago, Il. 
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WHAT IS LATENT HEAT? 


The engineer has several definitions 
for heat. One of them is known ag 
“latent heat.” One young employee jp 
a meat packing plant is confused as to 
the meaning of this term and asks ty 
be set right. He says: 

Editor The National Provisioner: 

What is meant by latent heat? I am working 
in a meat plant boiler room and am trying to get 
a better understanding of just what happens jp. 
side a steam boiler. Any help you can give me 
will be appreciated. 

In the boiler room the term “latent 
heat” is generally used as applying to 
steam and water. 

Defined simply, latent heat is that 
quantity of heat that must be supplied 
to a material in a given state in order 
to convert it into another state with- 
out changing its temperature. 

For example, water at atmospheric 
pressure may have a temperature of 
212 degs. Fahr. Adding heat to water 
at this temperature produces steam, but 
the steam at this same pressure will 
still have a temperature of 212 degs, 

To effect the change in state from 
water to steam 971.7 B.t.u. must be 
added to the water at 212 degs. How- 
ever, this addition of heat is not indi- 
cated by a thermometer. When a pound 
of steam at 212 degs. is condensed 
these 971.7 B.t.u. are given up. 

To raise one pound of water at 32 
degs. Fahr. to 212 degs. Fahr. 180 
B.t.u. are required. To change water 
at 212 degs. Fahr. to steam at 212% 
degs. Fahr. 971.7 B.t.u. are needed, 
The total heat above 32 degs. Fahr. in 
one pound of steam at 212 degs. Fahr. 
is, therefore, 1,151.7 B.t.u. 


PACKER TALKS TO PRODUCER 


In the space of five months the new 
leaflet being issued by the Institute of 
American Meat Packers, entitled “This 
Business We’re In,” has grown from an 
idea to a circulation of over 60,000 
copies each month, according to a re 
port issued by the Institute. 

The leaflet is prepared exclusively 
for livestock producers. It is the belief 
of the Institute that farmers should 
become more fully acquainted with the 
different aspects of the packing indue — 
try, in order that they may understand — 
that they are a part of the busines} = 
and not a separate unit. Such subjects 7 
as the profits of the packing industry, 
what determines the price of live stock, 
the packer’s dollar, and other topics of 
this nature have been and will be dis- 
cussed in the leafiets. 

The Institute has offered the leaflet 
to its members at cost, and the com- 
panies which have thus far placed or- 
ders for the leaflet have been distribut- 
ing copies through their buyers and 
other agents who come in close contact 
with livestock producers. Many mem- 
bers have been placing the company 
name on the leaflet. Copies are dis- 
tributed to members on the first of each 
month. 
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(A lot of money can be 
wasted by lubrication 
methods that are 

just“all right”) 
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Upper right: View in 

power house of midd!z2 

west packer showing tur- 

bo generators and horizon- 

tal ammonia compressor. 

Lower views shows synchronous 
motor driven vertical compressor 
in a packing plant. 


Use the coupon at the right to obtain bocklets 
covering the specific lubrication problems in 
which you are interested. Also attach a list of 
any additional lubrication problems. on which 
you would appreciate help at this time. Practical 
information is always available from the Stana- 


ard Oil Company (Indiana) without obligation. 
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HANGING over to Stanolind ‘‘M”’ Engine 

Oil, for compressors, and Cylvalette Min- 
eral Cylinder Oil, for the steam end, has saved a 
large middle western company all compressor 
repairs for the past three years, and enabled 
them to cut their lubricators from 36 drops 
a minute to 8!—that makes a lot of drops in 
three years! 

Perhaps an experienced engineer from your 
local Standard Oil (Indiana) office could “‘tune” 
your lubrication just a little closer to “‘abso- 
lute’ economy. Why not make use of this service? 


Copr. 1935, Standard Oil Co. 


Standard Oil Company (Indiana), 910 S. Michigan Ave., Chicago, Ill. (172) 


Gentlemen: Kindly send copies of the papers checked to the undersigned. It is under- 
stood that no obligation is implied. 


C] “Steam Turbine ia “The Lubrication of CT] “The Lubrication Engi- 
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@ '/4 H.P. totally enclosed ball bearing motor. nu 
@ Cuts refrigeration costs 20%. ety 
@ No dead areas, odors, sweating. ert at 
. , Mounted or installed i ition. Introduc we 
Field research disclosed the need for a er ee +7 we 
3 @ $57 for 110 volts A.C., 60 cycles, Offer $28.50 As 
truly splash-proof motor — one that wees t slight increase other currents. F.0.B, —N.Y.C. do 
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but one that was invulnerable to moisture, CHELSEA FAN AND BLOWER COMPANY a 
370 WEST 15th STREET NEW YORK, N.Y. 


constant exposure to brine and ammonia 
fumes and long running in wet locations pl 
in packing and processing plants. 


From their suggestions, our designers built FIXES FINE NATURAL COLOR P 
a real two-fisted splash-proof motor on to build Sales and Profits , 


paper. A motor that could “take it.” 

@ Meats cured with Solvay Sodium Nitrite have 
a rich, ripe bloom, delicious flavor and appetiz- 
ing eye appeal. Conforms to all United States 
Pharmacopoeia specifications—is absolutely safe 
and reliable to use. 








Then our shops went to work and built it. 


To the simple totally enclosed cast frame 
with special heavy solid cast brackets, they 


added perforated baffles in the bottom air re 
ducts and a water deflector on the shaft. Warehouses located at strategic points through- Ir 
out the country supply Solvay Sodium Nitrite al 


The stator windings were given a new type 
of moisture-resisting insulation. Stator hasten tenntine ith comaien, wiles Se 
coils were welded instead of soldered for address of nearest delivery point cent on request. 
greater electrical efficiency. Then they . 
added double row, self-aligning ball bear- S a 
ings in cartridge-type housings—the “high- qe LVA 4 e 
est priced bearings in the world.” sn St laren 


The result—a truly splash-proof motor SODIUM NITRITE 


packed in convenient size containers. Full in- b 

















without “hot spots.” A motor fine enough U-S§-Pp- ir 
to bear the F-M seal. Before you buy, see a 
the Fairbanks-Morse Splash-Proof Motor SOLVAY : 
and see how much more it offers for the | 
money. Fairbanks, Morse & Co., 900 S. SOLVAY SALES CALCIUM i 
Wabash Ave., Chicago, Ill. 32 branches at CORPORATION CHLORIDE : 
your service throughout the United States. Alkalies and Chemical Products Manu- — = peace yo 0 
factured by The Solvay Process Company cium Chloride as a brine 
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Plant Maintenance 


How Bronze Welding Can Be Used 
To Save Time and Cut Costs 


ELDING as a means of simplify- 
Wine installation of refrigerating 
piping in meat packing plants, insuring 
against leaks and cutting cost of main- 
tenance is becoming standard practice. 
Welded lines not only look better, but 
perform better. 


In recent years maintenance and re- 
pair operations on refrigeration equip- 
ment have been aided by development 
of bronze welding. This process has a 
number of advantages for a wide vari- 
ety of work. Bronze welding is done 
at a lower temperature than fusion 
welding. Castings can be _ bronze- 
welded with little or no pre-heating. 
As a result, work can more often be 
done in place without dismantling the 
equipment. Shutdown of equipment 
during repairs, therefore, is reduced to 
a minimum. 


Bronze welding finds two general ap- 
plications: 

1—The usual one of joining two 
pieces of metal. 


2—The more recently developed ap- 
plication of rebuilding worn parts. 


Repairing Ammonia Compressor 


A speaker at a New York meeting 
of the National Association of Prac- 
tical Refrigerating Engineers recently 
reported an example of unusual interest 
in the repair by bronze welding of an 
ammonia compressor. The frame was 
broken in two places and the machine 
appeared to be doomed to the scrap 
pile. The plant engineer estimated a 
month would be required before a new 
compressor or a new part could be se- 
cured from the manufacturers and 


erected. Cost of a new machine was 
$1,700. 


It finally was decided to bronze-weld 
the frame. About five hours were spent 
in lining up and preparing the frame 
and about the same time in welding it. 
The cracks, which totaled about 6 ft. in 
length, required approximately 25 lbs. 
of bronze welding rod. Within a few 
hours after the work was completed the 
refrigerating plant was once more in 
operation. 


An Eastern ice plant, this speaker 
reported, makes a regular practice of 
Maintenance by bronze welding. In 
winter, when ice production is lowest, 
every piece of plant equipment is care- 
fully examined and repaired when nec- 


Week ending August 31, 1935 


REFRIGERATION 


and, itt Conditioning 


essary, rebuilt or replaced by oxy- 
acetylene welding and cutting. 

Corroded steel piping is removed and 
new systems are fabricated and in- 
stalled. By redesign of a line it often 
is possible to eliminate many expensive 
cast fittings. 


Other Applications 


Rotors of electric motors are also re- 
paired by bronze welding. Rings hold- 
ing copper brush bars of rotors often 
break, and in this way interrupt the 
circuit. Timely application of a little 
bronze welding rod repairs and strength- 
ens these rings. 

The cutting blowpipe finds many ap- 
plications besides those of installing, 
altering, and repairing piping systems. 
Oxy-acetylene cutting is of great value 
in the ice plant in connection with the 
fabrication of steel replacement parts. 


The steel flanges used on the cast iron 


Air 


CONDITIONING 


© What it is 
® Why it is needed 


® Where it should 
_be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 


Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of “AIR CONDI- 
TIONING IN THE MEAT PLANT.” 


Enclosed find 50c in stamps. 








» 


trolley wheels of the electric crane hoist 
are cut out with the blowpipe. After 
being finished off with the grinding 
wheel, the flanges are bronze-welded 
onto the trolley. 

Oxwelding and cutting were again 
the means of fabricating a stuffing box 
gland. After the base had been flame- 
cut from plate steel, a brass bushing 
was attached to the base by bronze- 
welding. This application not only ex- 
emplifies the utility of the cutting blow- 
pipe, but it illustrates another advan- 
tage of bronze-welding. Bronze is the 
best welding rod material for joining 
dissimilar metals. 


The above applications have been 
selected at random. They demonstrate 
that the extent to which the oxy- 
acetylene process can be profitably ap- 
plied to the refrigeration industry is 
limited only by the ingenuity of the 
plant operators. 

Today, when conditions emphasize the 
need for efficient methods of operation 
and maintenance, it will pay to investi- 
gate all possible applications of the 
oxy-acetylene process. 


REFRIGERATION NOTES 


Jones Chambliss Co., Jacksonville, 
Fla., recently purchased 7-ton refrig- 
erating machine for use in meat pack- 
ing plant. 

Monroe Packing Co., Gary, Ind., re- 
cently purchased 13-ton refrigerating 
machine for plant use. 

Harlan Ice Co., Harlan, Ia., has re- 
cently completed installation of large 
freezing room eqiupped with individual 
cold storage lockers. Meat butchering 
and processing rooms are available for 
customers. 

Glennville Ice Co., Glennville, Ga., re- 
cently purchased a 29-ton refrigerating 
machine. 

J. K. Morrison, Meridian, Miss., is in- 
terested in erection of a cold storage 
plant. 

Naches Yakima Co. recently began 
construction of $35,000 addition to its 
Horticultural Union plant, Naches, 
Wash. Addition will double present 175 
car cold storage capacity. 

Terminal Ice & Cold Storage Co. of 
Portland, will erect $200,000 cold stor- 
age plant at Pine Grove, Ore. 


HOG CUTTING TEMPERATURES 


What are proper temperatures for 
cutting hogs? See “PorK PACKING,” The 
National Provisioner’s latest book. 
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MEAT LOAVES IN VISKINGS 


Meat loaves in cellulose casings have 
been popular with consumers since 
placed on the market a few years ago. 
First marketed in this manner in the 
East, such loaves are now being pro- 
duced in many sections of the country. 
In processing these meats, the casing 
is stuffed before cooking, the latter op- 
eration being performed in ham retain- 
ers which shape the loaf to the ap- 
proximate size of a loaf of bread. 


Manufacture of meat loaves can be 
facilitated by processing them in a ham 
retainer or similar container, and stuff- 
ing into cellulose casings after cooking. 
Typical instances are loaves made in 
caul fat, fat back liners, etc., although 
any loaf may be marketed in this man- 
ner. To secure smooth surfaces on all 


MEAT LOAF STUFFER. 
Device by which cooked meat loaves 
are inserted into Visking casings. 
The stuffing horn is split and hinged 
at one end, a lever being provided to 
expand the casing after it has been 
placed on the stuffer. 


sides it is advisable to line the retainer 
with parchment or waxed paper prior 
to filling. 


The loaf, after cooking and chilling 
over night in a cooler, is inclosed in the 
casing through the use of a special 
stuffer manufactured by the Ham Boil- 
er Corp. for the purpose. This is a 
sheet metal form with a cross sectional 
area slightly larger than the loaf to be 
stuffed. This form is split, the upper 
half being hinged to the lower. A lever 
is provided for expanding the form 
after the casing has been slipped over 
it, so that the loaf may be pushed 
through the stuffer into the casing. 


Operation of stuffing meat loaves 
into cellulose casings is as follows: 

1—Stuffer is flushed with hot water. 

2—Casing is tied at one end in the 
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usual manner and the open end is folded 
back about 4 in. 


—Forefingers of both hands are 
placed in open end of casing and cas- 
ing is stretched. 


4—About one-half cup of hot liquid 
gelatin is poured into casing and casing 
pulled over stuffer. Care is taken to 
place casing evenly on end of stuffer to 
prevent breakage. 


5—Lever of stuffer is pushed forward 
slowly until stuffer is completely open. 
End of loaf is then dipped in hot gela- 
tin for about lin. This greases stuffer 
and loaf slips through with little effort. 


6—Loaf is placed in stuffer and 
pushed into casing with one motion of 
the arm. This eliminates air pocket in 
end of casing. 


7—Lever is released, loaf removed 
from stuffer, folded end of casing slid 
back, a half cup of hot liquid gelatin is 
poured into open end and final tie is 
made. 


8—Loaf is dipped into hot water to 
distribute gelatin uniformly in both 
ends, washed to remove excess gelatin, 
dipped in cold water, wiped off and 
placed in cooler. 


Gelatin is kept in a liquid state in a 
pan of hot water. Cellulose casings 
measuring 3% by 16 to 20 in. long are 
used depending on the size of the loaf 
to be stuffed. 


TAKES OVER HUBBARD LINE 


The Allbright-Nell Co. has taken over 
patterns, drawings and raw materials 
in process of manufacture of the J. W. 
Hubbard Co., with the exception of their 
Velvet Drive automatic press. “We un- 
derstood,” they say, “that the J. W. 
Hubbard Co. wished to dispose of these 
assets. They were also anxious for their 
customers to be able to receive repair 
parts for machinery and equipment 
which they had furnished. It was for 
this purpose that we took over these 
items, so that we may be of service in 
supplying requirements of packers for 
such equipment.” 


SERVICING THE INDUSTRY 


Opening of a new sales office at 622 
Dwight bldg., Kansas City, Mo., effec- 
tive September 1, is announced by N. J. 
Clarke, vice president in charge of 
sales, Republic Steel Corp., Youngs- 
town, O. The new office will be in 
charge of Robert L. Pierce, of the St. 
Louis district sales office. 











New Trade Literature _ 





Refrigeration (NL128) — New bulletin 
describing York thermostatic purge 
drum for elimination of air and nom 
condensable gases from the refrig 
ing system. Advantages claimed 
thermostatic purge drum are that # 
eliminates air and non-conden 
gases without loss of excessive amow 
of ammonia and eliminates them 
matically as they accumulate. Gp 
section of system using this drum 
given.—York Ice Machinery Corp. 


Bearings (NL129) — “Lubrication @ 
Bearings in Electrical Machinery” j 
title of new bulletin. Care of ball } 
ings, pointers on sleeve bearings g 
the “Ten Ball Bearing Commandments’ 
are covered in this lubrication sum 
mary.—Imperial Electric Co. 


Wire (NL130)—New 40-page catalog 
on various types of wire, wire nails, 
screws and fasteners, fence posts id 
assemblies. Catalog is well illustrated,” 
dimensions and suggestions for best 
use of various types are given.—Repub- © 
lic Steel Corp. 


Steam Traps (NL131)—A 4-page fold- 4 
er describing new impulse steam trap, 
available in 6 sizes, ranging from % to © 
2 ins. Each trap is factory set to op 
erate all pressures from 0 to 400 Ibs.” 
and each has only one moving part. 
Folder shows cross section of trap, 
gives tables of capacities, prices) 
weights and dimensions. — Yarnall- 
Waring Co. 


Air Conditioning and Refrigerati¢l 
(NL125)—A 4-page illustrated folder 
scribing freon or methyl chloride ee 
bined refrigerating units for air co 
ditioning or general refrigeration 3 
ice. Units range in size up to 15 hp 
Carbondale Machine Corp. 





To obtain information on 
trade literature mentioned in T& 
NATIONAL PROVISIONER. write 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, pub 
listed below. (Give key number only): 


The National Provisi 





SALAMI COTTO (Cooked Salami) 


Originally a delectable, spicy favorite 


Italian specialty, now given a new appeal in 
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ike oucsswonn oud of 
sausage production 


Absolute uniformity in the stuffing room 


assured with “VISKING” Casings 


You get the same capacity every time with ‘‘VISKING’”’ 
Standard Stretch Casings—whether you stuff a dozen or a 


thousand of a certain size! This is one of the greatest contri- 
butions made by ‘‘VISKING’”’ 
to the industry: Uniformity 
scientifically controlled— 
that makes your produc- 
tion problems easier, reduces Over 70 patents fanned by the United 
spoilage, keeps costs low... . States and Foreign countries are owned 
by The Visking Corporation with 
many more pending. Purchasers of 
purpose! “VISKING” casings are licensed by 
The Visking Corporation to practice 
some of their patented processes dur- 
ing the preparation of food products 
when packaged in “VISKING” cas- . 
. ings. However, licenses do not extend 
to the use of these patented processes 
in the preparation of products not to 
be packaged in “VISKING” casings. 


And there is a size for every 


“VISKING’” is the registered trade- 

mark of The Visking Corporation 

to designate ils cellulose sausage 
casings and tubing. 





Sree VISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO - ILLINOIS 





ote Packer 


Steps in Meat Selling 


It Takes More Than Good Product 
and Service for Best Results 


T TAKES brains to sell meat. 

Other things being equal, the more 
seriously the packer salesman considers 
his work, and the more earnestly he 
strives to become proficient in it, the 
better job he will do. 

One sales manager believes too little 
emphasis is placed on the personal side 
of meat selling. Teaching salesmen 
how to act as well as talk, he believes, 
would help to bring greater efficiency 
into meat sales. 

He writes: 

Editor THE NATIONAL PROVISIONER: 


Salesmen’s conduct while on the job 
is more important than is generally 
realized. Personal methods and be- 
havior may be assets or liabilities. 
Much could be written on this subject, 
and ought to be. 

Packer salesmen have been taught 
the principles of meat selling, but too 
few of them capitalize on their natural 
ability and good commonsense to an ex- 
tent that would return them the best 
results. 


Look to the Future 


“Sell your firm, your product and 
yourself.” 

This is advice that has been given to 
packer salesmen for many years. It is 
good commonsense. Unless a prospect 
is sold in these three directions, he 
probably never will become a customer. 
Customers who carry a grouch against 
the house, who think there are better 
meat brands, or who dislike the sales- 
man don’t remain customers for long. 


In these days, when merchandising 
difficulties have stretched retailers’ 
good dispositions to the breaking point, 
and there is a shortage of some prod- 
ucts for the packer salesman to dis- 
pose of, salesmen may very easily get 
into a state of mind where loss of a 
cutomer here and there worries them 
little. 


I think it would be valuable for all 
of us to remember that the present sit- 
uation of supply is temporary. Sooner 
or later conditions are going to adjust 
themselves. Then we are going to need 
all the retailer friends we can get. If 
we “watch our step” now we will be in 
a much more secure position later. 


Neglect No Possibilities 


There is, I think, too much a ten- 
dency for packer salesmen to judge by 
first appearances. 


A new store opens; we look it over. 
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Perhaps we are not favorably impressed 
by its appearance or prospects. The 
owner tells us he always has done busi- 
ness with a competing firm, and expects 
to continue to handle its products. 
Perhaps the store is in an out-of-the- 
way location, and it does not appear 
that any volume of goods that might be 
sold there would justify the time and 
bother to call. Frequently under such 
circumstances we scratch the name of 
the store off the prospect list and for- 
get about it. 


The ill effects do not consist entirely 
in the fact that one prospect in the 
territory is not being called on, but that 
in neglecting one possibility, however 
slight, for additional volume, we are 
establishing a precedent which provides 
the excuse for further neglect to make 
business development calls. 


Every prospect in a territory should 
be called on as long as there is the 
slightest possibility of getting business 
out of them. A dealer who has carried 
a pet line of meats for years may sud- 
denly decide to drop it and_ stock 
another. You can’t get his business if 
you have plainly indicated through 
neglect of him that you do not want it. 


Don’t neglect to make repeat calls on 
prospects. The good old law of aver- 
ages still favors the packer salesman 
who wears out the most shoe leather. 
Any prospect worth calling on is worth 
following up. 


Respect Competitors 


It doesn’t pay to be “at outs” with 
competing salesmen. The simple fact 
they work for another packer does not 
necessarily entitle them to be consid- 
ered as outcasts. These competing 
salesmen are calling on your customers 
and prospects who some day you hope to 
sell. If they think you are out to “knock” 
them, they are going to retaliate as a 
matter of self defense. And they can 
do you as much harm as you can do 
them. Keep on good terms with your 
competitors. 


Be Sociable 


Be sociable, but don’t permit sociabil- 


* @ Salesman 


ity to sidetrack your objective—to sell: 
more goods at profitable prices, One 
good customer-friend is worth a half- 
dozen ‘prospects. Capitalize on’ your 
personality. You are only one of many 
packer salesmen who call on a retailer 
each day. The important point to keep 
in mind is: How many salesmen does 
this retailer remember, and why? 


Be Enthusiastic 


Be enthusiastic, if possible, about 
your firm and its products. If you can’t 
be you might be better off to quit your 
job and find a place with another packer 
in whom you have more faith, and 
whose products you believe to be the 
best made. It is the packer salesman’s 
job to generate his own optimism. If 
he can do this he is a self starter; if 
his sales manager must do this for him 
he is just one of the sales force. 


Enthusiasm for one’s firm and its 
products enables a salesman to tell his 
story interestingly and convincingly. 
He can make customers and prospects 
feel that he knows his subject. 


Yours truly, 
SALES MANAGER. 


WATCH YOUR STEP 


A packer salesman was recently 
“bawled out” by one of his customers 
because he parked his car directly in 
front of the store and in a position 
where possible customers might be in- 
convenienced. 


In another case a good account was 
lost because the salesman could not re- 
sist the temptation to “kid” the pretty 
cashier, although he knew it annoyed 
her boss. 


Enmity between a packer salesman 
and a customer was caused because of 
a chance remark made by the salesman 
to the effect that a certain religious 
sect “got his goat.” The retailer hap- 
pened to belong to this sect. 

A certain young salesman made a 
hit with his boss by getting a good 
account which some of the best men 
on the force had been unable to bring 
into line. Things were fine for awhile. 
Gradually the orders declined in vol- 
ume and finally “petered out” entirely. 
The dealer liked to buy from salesmen 
who knew less about the meat game 
than he did. When the young salesman 
began to acquire experience and knowl- 
edge of meats he lost out. It does not 
always pay to parade knowledge or to 
attempt to impress with a cock-sure 
air. 


Do your salesmen read this page? 
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~CEREAL IN SAUSAGE~ 


WE OFFER THE “SWEETHEART OF THE CORN” 





CEREAL IN SAUSAGE is a subject demand- 
ing earnest thought. Sausage as a CONCEN- 
TRATED FOOD is universally used. This prod- 
uct is a meat concentrated for the workingman’s 
table. The highest standard is desirable. For 
many years the public has been permitted to 
think that cereal was used to cheapen sausage. 
We wish here to set the public and the packer 
back on the RIGHT ROAD to proper and 
SCIENTIFIC THINKING. We here submit 
that GRIFFITH’S cooked cereal can be used 
and SHOULD BE USED for the purpose of 
conserving RICH MEAT JUICES and HIGH 
QUALITY FATS. 











Processed Flour is a Non-souring Sausage Binder, 
A Hot Weather Binder. 


Our “Sweetheart of the Corn” is a natural 
companion to Pork Sausage, a helper to 
smoked sausage. 


The Griffith Laboratories 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 























Increase 


LOAF ¢ 
SALES & 


| STUFFER shown enables placing of a Visking 
Casing around a loaf after cooking. Better keeping-qualities, 
improved appearance, and permanent identification assured. 


















Casing adheres to surface of loaf preventing mold or slime 
between wrapper and contents. 

Made of stainless steel with cast aluminum base. Handles 
products of DIG and DIS Luxury Loaf Containers. List 
price $12.50. 


HAM BOILER CORPORATION 
Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


EurRorpEAN REPRESENTATIVES: R. W. Bollans & Co., 6 Stanley St., Liverpool 
& 12 Bow Lane, London—AUSTRALIAN AND NEW ZEALAND REPRESENTATIVES: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities—CANADIAN REPRESEN- 
TATIVE: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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Market Active — Further Declines 
Recorded—Hog Run Fair—Hogs 
Barely Steady — Meat Demand 
Slow—Lard Trade Satisfactory— 
Technical Position Improved. 


Market for hog products continued 
under pressure from liquidation and 
hedge selling, the result of continued 
easiness in hogs and a slow meat de- 
mand. Further declines in pork meat 
prices had an unsettling influence on 
hogs, but less was heard of consumer 
resistance. 


Hog run was comparatively fair. 
Commission house liquidation was ap- 
parent in nearbys prior to September 
delivery day. This also was somewhat 
disturbing. Commission house demand 
improved on break, particularly in lard, 
and there appeared to have been some 
covering by shorts. Lighter hog re- 
ceipts at mid-week brought about a 
rally in the hog market, and this served 
to have a stiffening influence on future 
prices. 





A much better feeling developed. It 
was held that the technical position had 
been greatly improved by speculative 
liquidation, thereby placing the market 
in a position where it might readily re- 
spond to conditions within the market 
itself. The general impression as far 
as lard was concerned, was that there 
has been no increase in the make or any 
particular additions to stocks. From a 
supply and demand standpoint, there- 
fore, the position was healthy. 


Hog Receipts Down 


Receipts of hogs at western packing 
points last week were 200,100 head, 
against 202,900 head last year, and 
261,400 head the same week a year ago. 


Top hogs at Chicago eased to 11.45c 
but recovered to 11.70c, compared with 
11.80¢ the previous week. Average 
price of hogs at Chicago at outset of 
week was 10.25c, against 11.20c the pre- 
vious week, 7.05c a year ago, 3.80c two 
years ago and 4c three years ago. 

Average weight of hogs at Chicago 
last week was 265 Ibs., against 266 Ibs. 
the previous week, 251 Ibs. a year ago 
and 262 Ibs. two years ago. 

The German Minister of Agriculture 
on Wednesday of this week ordered the 
price of meat and lard reduced to the 
level of March 31. Producers’ maxi- 
mum prices for vegetable oils and other 
edibles were also fixed. 

Lard exports for the week of Au- 
gust 17 totaled 995,000 Ibs., against 
4,957,000 Ibs. last year. Exports from 
January 1 to August 17 have been some 
76,281,000 Ibs., against 325,332,000 Ibs. 
the same time last year. Exports of 


Week ending August 31, 1935 


Provisions _ard 
Weckly Warfee (CE 


hams and shoulders for the week were 
649,000 lbs., against 797,000 lbs. last 
year; bacon, 90,000 Ibs., against 448,000 
Ibs.; pickled pork, 14,000 Ibs., against 
326,000 Ibs. last year. 


PORK—Market was steady at New 
York. Mess was quoted at $38.62% per 
barrel; family, $39.62%2; fat backs, 
$34.12% @35.12%4. 


LARD—Market was barely steady at 
New York. Prime western was quoted 
at 16.90@17c; middle western, 16.90@ 
17c; city tubs, 17c, all including tax; 
refined Continent, 17%@17%c; South 
America, 174%2@17%c; Brazil kegs, 17% 
@18c; compound, car lots, 13%c; small- 
er lots, 13%c. 


At Chicago regular lard in round lots 
was quoted at 60c over September; loose 
lard, 60c over September; leaf lard, 60c 
over September. 


(See page 32 for later markets.) 


BEEF—Demand was fair and market 
firm at New York. Mess was nominal; 
packer, nominal; family, $23.00@24.00 
per barrel. Extra India mess, nominal. 
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1905 1910 1915 





PRODUCTION AND EXPORTS OF PORK AND LARD 
UNITED STATES 











GERMAN MEAT SITUATION 


Scarcity of pork products in Germany 
has resulted from the government’s 
measures to maintain hog prices and 
control imports. Representatives of the 
Department of Commerce report that 
in July the government published a 
regulation forbidding the sale of hogs 
at more than prices fixed for principal 
German markets. Retail prices must 
be kept in line with these market prices. 

While all German imports of meat 
products declined 25 per cent during the 
first 6 months of 1935, compared with 
the same period in 1934, importations 
from the United States have practically 
ceased. American lard and fatback 
prices remain too high to permit their 
profitable sale in Germany. Imports of 
Hungarian lard continue to be stored. 


Importation of casings into Germany 
is becoming increasingly difficult. Bar- 
ter with the United States is sanctioned 
only on unfavorable terms. Only 12 per 
cent of casings imported during the 
first 6 months of 19385 were from the 
United States, while in 1934 this coun- 
try was the leading supplier with 22 
per cent of the total. 





MILLION 
POUNDS 


LARD EXPORTED 








1920 1925 1930 








HOW EXPORT DECLINE AFFECTS DOMESTIC MARKET. 


This chart, prepared by the Armour Livestock Bureau, showing production and 
exports of pork and lard from 1900 to 1935, is particularly interesting as showing 
burden of increased supplies thrown upon American market since 1929, when consumer 


income began to decline sharply. 


For the past 35 years production of pork and lard has been upward. On the other. 


hand, export trend since 1919 has been downward. At the present time exports of pork 


meats are only about 2 per cent of total pork production compared with about 7 per 


cent in the 1910-1915 period, and 12 per cent in the early 1900’s. Lard exports have 
made a more favorable showing, and although there was some decline up to 1918, 
exports increased thereafter to a considerably higher level which was maintained from 
1920 to 1930. Since then there has been a considerable decline, lard exports for 1934 
being a little over 20 per cent of the total lard produced compared with an average of 
33 per cent in the 1910-1914 period and about 37 per cent in the early 1900 period. 
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eAnnouncing the 


SALZMAN CASINGS CORP. 
eMWax J Salzman, President 


4021 Normal Avenue, Chicago, U. S. A. 
Telephones: Yards 1180-1181 





; An entirely new organization, bringing together men with a wide range of experience 
; in the production and preparation of fine sausage casings — men who have been in the 
business for many years and understand the present-day demands of sausage manufacturers. 

Every kind and size of naturai casing known, including sewed, can be obtained from 
the Salzman Casings Corporation. We solicit your business on the basis that we can 
serve you as you would like to be served, with the kind and type of casings you need 
to assure consumer satisfaction and insure sausage profits. 


‘“‘SAUSAGE: Finer Tasting in Natural Casings”’ 


Your Sausage Deserves Only — 
ellabarger 


THE BEST! Selected 


Give yourself a break and try SAUSATONE — the perfect sau- Seasonings 
sage flour. SAUSATONE is the result of years of research. It e 

is entirely different. It has exclusive advantages that make it 
stand head and shoulders above ordinary flours. 


Because of its method of manufacture (U.S. Pat.No. 1,867,541) 











For a real surprise and 


a new taste thrill, use 


the use of SAUSATONE does not detract from the natural, Shellabarger’s Selected 
delicious flavors of your meat ingredients. The natural Seasonings now being in- 
color of your sausage products is not interfered with. It re- troduced. You will find them 


duces shrink. It helps make better sausage dnd specialties. 
SAUSATONE contains no cereal or starch. 


SAUSATONE gives you these advantages without excessive 
cost. It is economical to buy and PROFIT- 
ABLE to use. We'll gladly furnish samples 
without obligation. Write today. 


superior in flavor and re- 
sults and decidedly eco- 
nomical to use. Send for 


details. 











@ The Shellabarger Family have been Millers Since 1776 


SHE-LLABARGER 


vain Products Co. DECATUR, ILLINOIS 


i 
















The ORIGINAL Shellabarger Mill 
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Hog Cut-Out Losses Again Increase This Week 


ESPITE cooler weather and small 

hog runs, hog product values 
dropped rather sharply during the first 
four days of the current week compared 
with similar period a week earlier. 
Some improvement occurred in loins and 
lard on Thursday, but the rest of the 
list was weaker on this day and gains 
were not sufficient to materially affect 
average cut-out losses for the period. 
Last week product was worth from 


$13.72 to $14.51 per cwt. of live hogs. 
This week values were 46c to 63c lower. 


Fortunately average hog costs to 
packers during the first four days of the 
current week were also lower, averag- 
ing from 12c to 22c per cwt. under 
average costs for the first four days of 
last week. Only 39,000 head of only 
fair quality were received during the 
period. Hog prices were on the up- 
grade during all of this week. Top on 


Monday was $11.50; Tuesday, $11.60; 
Wednesday, $11.70, Thursday, $11.85. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
These results apply to Chicago only. 


For other localities costs and credits © 


prevailing should be substituted for 
those used here. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 


180-220 Ibs. 

















Per cent Price Value Per cent Price 
live per per cwt. live per 
wt. Ib. alive. wt. Ib. 

Pesiliar hams... ..ccccsescrnevoes 13.90 22% $ 3.08 13.70 21% 
RE 5 < s0-cb.c-0seke bb VARaeeNaOeeS 5.50 17.0 94 5.30 15% 
I INNIN. .< 5 wicieino'painesaeesiewen 4.00 22% 89 4.00 22% 
ON OS ree oe ee 9.70 22% 2.22 9.30 21.0 
PE cen bch cee chsh a eeedons 11.00 24.0 2.64 8.70 22.0 
| ee eer ye ee eae Riots 3.00 19.0 
I ee Ten ra 1.00 15% 15 3.00 15% 
SE SOUR 5500 60k sce ow oe 2.50 15% 38 2.50 15% 
Se Are ae 2.00 15.0 30 2.10 15.0 
ee ee SO. Wiiis.s sas eenseciatws 12.40 15% 1.94 12.10 15% 
NEI 5's ore ie.o-0 4 au ears aierelnsiemieeie 1.50 16.0 .24 1.50 16.0 
SIDI, 5 <5: 06 0'0-0%.6 area 0 sly wae eure 3.00 15% .46 2.80 15% 
Feet, tails, neckbones............. 2.00 aks 14 2.00 ae 
MINE. v0 35.65 cbcicaeeaceuoler Guten 50 aie iets 
TOTAL YIELD AND VALUE........... 68.50 $13.88 70.00 

Cost of hogs per cwt.......... $11.49 

Condemnation loss............. .05 

Handling and overhead........ 2 * 

PrOCenmnNe CAE. 6556's 54 sie s hese 2.25 
TOTAL COST PER CWT... ...2.cccce: $14.51 
MN WER, ono bie So de ares cw bee ae 13.88 

ONS TP CWE. cid Sa sc cneeses $ .63 

PROB POE WOR: ie po sissscdasesens $ 1.26 


220-250 Ibs. 











250-300 Ibs. 




















Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Tb. alive. 

$ 2.96 13.30 21% $ 2.81 

84 5.00 15.0 -75 

89 4.00 22% 89 

1.95 8.80 19.0 1.67 

1.91 3.50 21% ae 

57 9.00 18% 1.69 

48 5.00 16% 81 

38 3.30 15% 50 

32 2.20 15.0 : 33 

1.89 11.20 15% 1.75 

24 1.50 16.0 24 

43 2.70 15% Al 

14 2.00 Wehins 14 

50 ites’ sa ale 50 

$13.50 72.00 $13.26 
$11.53 : $11.30 
05 .05 
.64 61 
2.25 2.25 
$14.47 $14'21 
13.50 13.26 
$ 97 $ .95 
$ 2.30 $ 2.61 








ve D.S. CLEAR BELLIES 


24 
22 


20 


JAN FEB MAR. APR. 


MAY JUNE JULY AUG. 


first seven-months of 1935 and for 1934; (See comment on page 27.) 


(20-25 Ib. av.) & D.S.FAT BACKS (12-14 bb. av.) 





SEPT. OCT. NOV. DEC. 


One of a new series of charts in THE NATIONAL PROVISIONER series which shows the prices of D. S. clear bellies and D. S. fat backs during the 


Week ending August 31, 1935 
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COOKS Buy SEASONINGS 


rom a SEASONING EXPERT 
AND ar 





Makers of the gen- Seasonings are formulated, 


uine H. J. Mayer 

( O| ORS Special Frankfurter, blended and manufactured by 
Bologna, Pork Sau- 
sage (with and with- seasoning experts. They are the 


out sage), Braun- 





° e schweigerLiver,Sum- result of years of specialization 
im one operation! mer (Mettwurst), 7 P 
Chili Con ene in making fine seasonings. And 
laden Delicatessen, 
The JOURDAN Process Wonder Pork Sau- because they are made better, 
Cooker is entirely auto- sage Seasonings, New : 
| ahs E y Deal Lyone Season- with greater care, they season 
. matic in operation. Sausage ings and Special 
kk lete batch - ; 
a sausage at one iS COOked and colored at the wean better and build greater sales. 
_ same time, under full auto- . Try MAYER Seasonings for real 


2. matic control. Sausage is 
Costs much less and 


ae ap Sao te delivered clean, attractive, 
3 perfectly uniform in color. 

Produces superior COOking is accomplished 

product at all times. with substantial reductions 
4. in shrink. 

Large savings in The JOURDAN Process 
5 Cooker has seven major ad- 

No tangled, burst or Vantages—and every one of 


seasoning satisfaction and great- 








er sausage profits. Write for 


samples! 








ae eae them a source of savings. 

6. The JOURDAN Process = " . 7 seins 
Ageties 2 same Cooker helps make better 6819-27 S. Ashland Ave., Chicago, IIl. 
cooked. sausage; pays for itself CANADIAN OFFICE: WINDSOR, ONT. 
arenes. aa through savings. Get the de- 
requirement. tails today! 


*“HALLOWELL” 





Pat. Applied For 


Fig. 1240-“‘Hallowell’’ Sausage - 
Stuffing Table 
Top is made either of Monel Metal, usually 15 gauge, 
or of 12 gauge steel, hot dipped galvanized; dished 
toward center to help draining. 
Flanges on sides 1” high. 
Stuffer end extends about 20” beyond body of table. 





Manufactured under the following patents: No. have adjustable ball feet. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated Pipe Legs justa 
Aug. 8, 1933. Other Patents Pending. Strongly braced and welded throughout. 


Get BULLETIN 482 





JOURDAN PROCESS 
COOKER COMPANY |] STANDARD PRESSED STEEL 


+ 
BRANCHES 


814-832 West 20th Street, Chicago, Illinois Boston 


CHICAGO 
BETROIT 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Aug. 24, 1935: 


PORK. 


Week Week Nov. 1, 

pony ended 1934 ‘. 

Aug. Aug.25, Au; 
1965, ° 1904, 1985," 


bbis. bbls. bbls. 


ae Singieas eccccccece eee s 1,662 
ted Kingdom .......- eee 

werent i ph natemeiereieced ‘nna 10 516 
West Indies ....--.++++- . eevee 260 


BACON AND HAMS. 
Mibs. MlIbs. M Ibs. 


RET cic arccusecss4 915 1,623 97,470 
United Kingdom ... 915 i 96. 





tinent .....-+- 645 
West Indies ....-. 58 
B. N. A. Colonies ne one ‘ain 1 
Other countries ......... eves 104 180 

LARD. 
Mibs. Mibs. M Ibs 
csnehereeesseeee 380 4,762 91,405 
Uuited Kingdom ........ 374 4,273 83,979 
Continent ....--+.eseeees oaee 3,831 
Sth. and Ctl. America. sais 256 1,288 
West Indies ............ 6 28 2,288 
B. N. A. Colonies....... eee —eke 13 
Other countries ......... 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 
From bbls. MIbs. M Ibs. 
TE cad veceuceees nay 315 6 
te SE paces 15 wii 
Montreal ........-+-e+e05 vees 584 368 
Halifax ..ccccccccscccece _ 6 

Total week .... 915 3 
Previous week 25 692 328 
2 weeks ago.. 25 825 425 





Cor. week 1934... 
SUMMARY NOV. 1, 1934, TO AUG. 24, 1935. 


1934 to 1933 to De- 
1935. 1934. Increase. crease. 
Pe, DR. 2 <cess 332 489 cece 157 
Bacon and hams, 
 Seceescces 97,471 108,984 eeee 11,513 
Lard, Ibs. ...... 91,405 321.962 eee. 230,557 


EDIBLE FATS EXPORTS 


Exports of lard, neutral lard and 
cooking fats other than lard in June, 
1935: 


Other cook- Neutral 
tent, ing fats, lard, 













Ss. Ibs. Ibs. 
DEED nasdsccecos cseece eoee 677,482 
ETD ccccces .cvanns . 
United Kingdom ....... 3,761,708 eeee 
eS ee 38,274 3,438 
ER 117,775 2,016 
EE cxaaeeeeeueve 71,270 15,117 
REE OIEE 96,365 915 nae 
sé swsééeceeaens 54,925 17,556 2,990 
RS: 2,556,621 541 coos 
_ EERE iyo 9 aeee 6,087 
Dominican ee ee oupe cose 
Haiti, Rep. 21 
Venezuela 1,275 
— of So. 14 
41,758 
0 fee 6,876,616 89,482 86,559 
See Ree $835,043 $13,207 $11,337 
To insular possessions.1 —_ 055 382,856 coes 
NT ost 6k sa nicreaaiersls 8,244,671 472,338 





D. S. MEATS IN DEMAND 


A feature of the market for D. S. 
cuts during the first seven months of 
this year was the unusually wide price 
Spread that has been maintained be- 
tween clear bellies and fat backs. This 
spread has varied little during this 
period. 

D. S. bellies have been in good de- 
mand and have been relatively high in 
Price, on some occasions being priced 
above cuts that normally are worth 
more. Prices of both bellies and fat 
backs took on further strength during 
July and August (see chart, p. 25). 


Week ending August 31, 1935 


CHICAGO PROVISION NARKETS 


Repotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 























FUTURE PRICES 
SATURDAY, AUGUST 24, 1935. 
Open. High. Low. Close. 
LARD— 
Sept. ..15.80 15.80 15.67% 15.70ax 
Oct. -15.70 15.70 15.50 1 x 
Dec. 13.85 cud 13.67% 13.75 
Jan. : wees 12 x 
May 12.42%ax 
CLEAR BELLIES— 
Sept. ..18.90 ve ese 18.90 
MONDAY, AUGUST 26, 1985. 
LARD— 
Sept. ..15.60 15.60 15.40 15.40ax 
Oct. ...15.40 15.40 15.20 15.20ax 
Dec. ...13.75 13.80 13.55 13.55ax 
Jan. ...12.80 12.80 12.72%  12.72%ax 
May ...12.30 at Sees 12.30ax 
CLEAR BELLIES—_ 
Dept. oc cece e coee 18.90 n 
TUESDAY, AUGUST 27, 1935. 
LARD— 
Sept. ..15.30 15.40 15.00 15.15ax 
Oct. ...15.10-05 15.35 14.95 5.05ax 
Dec. ...13.52% 13.5214 13.37% 13.40 b 
Jan. ...12.72% 12.77% 12.70 12.70 
May ...12.22% 12.30 12.22% 12.30ax 
CLEAR BBELLIES— 
Sept. ..18.50 18.70 18.50 18.70 b 


WEDNESDAY, AUGUST 28, 1935. 
LARD— 


Sept. ..15.20 15.40 15.20 15.20ax 

Oct. ...15.10 15.32% 15.10 15.10 

Dec. ...13.50 13.67% 13.50 13.52% 

Jan. ...12.80 antes anne 12.80 

May ...12.25 12.40 12.15 12.15 

CLEAR BELLIES— 

Sept. ..18.80 niahie eee 18.80 
THURSDAY, AUGUST 29, 1935. 

LARD— 

Sept. ..15.32% 15.42% 15.32% 15.35ax 

Oct. ...15.27% 15.35 15.27% 15.27% 

Dec, ...13.62% 13.67% 13.62% 13.67% 

Jan. ...12.75 12.77% 12.75 12. mes 

May ...12.25 12.45 12.25 12.42 

CLEAR BELLIES— 

rer . ose 18.85ax 

FRIDAY, AUGUST 30, 1935. 

LARD— 

Sept. ..15. = 15.45 15.37% 15.37% 

Oct. ...15.3 15.35 15.30 15.32%ax 

Dec. 13. ori 16.67% 13.60 13.60ax 

Ge, vue Sees stee ese 12.774%4ax 

SE eGiwnnes aniets eo 12.40ax 

CLEAR BELLIES— 


Sept. ..18.50 18.50 18.45 18.45ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
For week ended Aug. 24, 1935: 


Point of 
origin. Commodity. Amount. 
Argentine—Canned corned beef........ 54,000 Ibs. 
Argentine—Sausage ...........seeeeee: 2,204 Ibs. 
Brazil—Canned SO Re 144,000 Ibs. 
Canada—Fresh chilled beef............ 11,994 Ibs. 
Canada—Fresh beef cuts .............. 41,299 Ibs. 
Canada—Smoked pork butts........... 4,300 lbs. 
Canmada—Bacon ........ceseccsecseccce 2,145 Ibs. 
Canada—Frozen spare ribs............ 1, . 
Czecho-Slovakia— ked. hams in tins. 110 Ibs, 
zig—Smoked ham ............++++ 212 Ibs. 
PED .v.cccencedcetcccenedes 573 Ibs. 
rrr er 21,360 Ibs, 
England—Bacon bellies ............+. 5,025 Ibs. 
France—Tripe in tins................ 120 Ibs. 
France—Pork liverpaste in tins........ 423 lbs. 
Germany—Smoked ham .............. 820 Ibs. 
Germany—Ham in tins............... 2,421 Ibs. ° 
Germany: | RSS. SES ae 805 Ibs. 
Germany—Bacon .........seecessceers 390 Ibs. 
Germany—Ox mouth —_— in tins...... 487 Ibs. 
iadiend Sausage _ >, Sa See 4 
Holland—Hams in Png piaieeeeeaunedens 714 lbs. 
Irish Free State—Bacon .............. 2,463 Ibs. 
FORGED occ cc cccccccccecocsees 2,728 lbs. 
Norway—Liv OD Gm CRB... ccccccess 1,013 Ibs. 
Poland—Cook: ff | eee 10,697 Ibs. 
Poland—Picnics in tins............... 33,741 Ibs. 
FORM —TINBO ccc cc cepcccccscoceccese 11,456 Ibs. 
Uruguay—Canned corned -beef......... 144,000 Ibs. 
Uruguay—Jerked beef ...............- 4,006 Ibs. 


‘CASH PRICES 


Based on actual carlot trading Thursday, 
August 29, 1935. 


Green *s. P. 

2, aoe cececes wecegecee ae 22 23 

DD, .wsitn0s sheemetasnanwee 22 23 
EE nwkcieoseusts esvecesce 22 22 23 
ore covcveccede 22 22 22% 
10-16 Range ......... veces an 22 cove 

BOILING HAMS. 

Green *S. P. 
ecinnecneseanet ere | ae 22 
BOE cesecseccéeseotsoeces 21 21 22 
il <cncsipebeenneeveebeuer 21 21% 22 

cc. | eee 21 21% eoce 

SKINNED HAMS. 

Green *S. P. 
BE <b c-unsncccksonceeutions 23% 24 
TIP £8 0e cece sSeieueeeeveks 23 24 
CECE PETES 23 24 
SM 1.065 auWpacaeonnac’ 22% 24 
cae nig nae ees 20% 21 
SEE . 0000 0hs00s0s e990 e$ 19 19 
BEET, Sy.0ntsucweeeeu cuneate 18 18 
BED. wevccsesese ieeberesod 17% 17 
MED usaerleneedbtecoot owen 17 17 
BED kedescecectsesctsoeers 17 16 

PICNICS. 

Green 8. P 

-. oe ja <anehoves «eee, Je 17 

D vevevetsuyesseeasouns 16 16 

EP” cwserabeeedeeabeeeule 15% 15 

WP 0.60s une stbieweebecat - & 14 
BE vesnvicedsuvesecoetes 15 14 

Short Shank %c over. 

BELLIES. 
(Square cut seedless) 
(S. P. %4c under D. C.) 
Green *D. C. 
© wivosecdcencses coceee ot 

Sal, scnceesdsnokootaeeyen 25% 

GD . cacemectckicduumeven +. 24% 25 
ME! vaveosscinnasit-een weve 2A 2414 
SPE: ese ncavivicvonvesscoss 23 23 
BPE” vicenneéyccestevecee - 22 22 


Clear Rib 
BODE. cacvccccvessecoeses eee 19% eoee 
BE. Svecwapveuswuecnanes - 19% vee 
BEE Wi. nanvnnwesrsceeteuen 19% 2eee 
. GWis oss smensyemwe seals - 19 
ES ees eae 19 18 
eae euie ve eaeawins = 
MEE woninneeeeWenseke owes ae 18 
SE? 6-santkesaenwet manatee ° 18 
ED bee ccaneeeneawe cocsce ae 18 
D. 's. FAT BACKS. 
PD sescconne oN 0sbseseeseeeeueass seccees ae 
TUE, Kivueeeveemuees a Seigaweeeb amen cocceee 16% 
a 2dkewenhaeincacmsknien vavenenese...2n 
SEEN  Snccewsven ceevewaese eorccccesces ésvcee BT 
DEE dite sche esanesuenent Seeeesceded coccece « B@ 
MEET dic tencocewusaaaowe AN ee Sy avecees an 
ee oss vhaeweweew owe. 
MP sesasvestennseieii ebacghvowhes atedses” ae 
OTHER D. 8S, MEATS. 
Extra Short Clears.........35-45 19 n 
Extra Short Ribs .........35-45 19 an 
Regular Plates .......... .. & 8 17 
Gheae PIGS cccvecccccces 46 16 
Jowl — ccncreccoccs ease 16 
m Square Jowls ........ 19 
Green Rough Jowls ........ 16% 
LARD. 
Prime Steam, cash ............. hipesne ett 
Oe TWEED vcccccnseeccécces -- 16.12 
Refined, boxed, N. pet tinnc 070 pene aeeh eis unquoted 
Neutral, in pein bse Sate oe coccccee Sheen 
MEW THREE Gee ca cares cescciccseberee - 1600 n 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$18.90 per cwt. on August 14, 1935, as 
compared with $18.57 a week earlier 
and $15.42 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $18.90, compared with $18.21 the 
previous week and $14.74 at the same 
time in 1934. 
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Serving the Packing Industry 


New type ball bearings and 
pulleys on Gruendler Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better yields. 
Gruendler Gut Hashers and 
Washers have latest design, 
most modern construction. 
WRITE FOR BULLETIN! 


2915 North Market St. 





There are Gruendler Crushers 
and Pulverizers for horns, hoofs, 
bones (dry and green), beef 
and lard cracklings, tankage 
and all by-products. 


WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 


St. Louis, Missouri 











COOKER 


For all 
rendering 








THE FRENCH 
HORIZONTAL 


requirements. 


Jacketed castings of alloy semi-steel; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 








long-lived; 


Piqua, Ohio 











BY-PRODUCTS MARKETS 
Chicago, August 29, 1935. 


Blood. 
Market for unground quoted $2.75@ 
2.90 per unit at Chicago and River 
points. 


Unit 
Ammonia. 
Ground weeceeeeteererseeceeseeeee sees $2.85@2.95 
Ee ere ee 75@2.90 


Digester Feed Tankage Materials. 

Offerings continue small at prices 
steady with last week. 
Unground, 10 to 12% ammonia. .$2.85@3.00 & 10¢ 
Unground, 8 to 10 %.........-. 2.75@2.85 & 10c 
SE. MO SB sarbuvedeeessacees @2.25 

Dry Rendered Tankage. 

Product is in good demand at 75c de- 

livered; offerings not heavy. 


Hard pressed and exp. unground per 
ee SNIDD. .0 v'ah kc Sre-Viee 6s eruwees > 6c babe $.75@ .75 
Soft prsd. pork, ac. grease & qual- 


Mk ME Vedeottenweehendtencaaenneae @60.00 
Soft prsd. beef, ac. grease & quality, 
WU. dasecdqundadakadeantiaduecsetede es @50.00 


Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%....$ @40.00 
Meat and bone scraps, 50%.......... @45.00 
Steam bone meat, 65%, special feed- 
_ 2 ae eee @32.50 
Raw bone meal for feeding.......... @32.50 


Fertilizer Materials. 
Ground offered at $2.50 & 10c, Chi- 
cago for Aug.-Sept. shipment; trading 


light. 
High grd. tankage, ground, 10@ 
Dae. GU  acewewnGseveee toners $2.35@2.50 & 10c 
tone tankage, ungrd., low gr., 
a 8 A eee eee @16.00 
eS eee @ 2.50 


Horns. Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade........... $50.00@80.00 
JF fae aes 45.00@75.00 
NE IL ston ae aie akcecut nea uln a eek 28.00@ 29.00 
GE ED didwwadewndienséccncctauwee 16.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market featureless; prices unchanged. 


PISCE NEGLI LEE CELEB EERE ALES 
SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


3ONo.LaSALLE ST. 
SERVING 


THE MEAT PACKING INDUSTRY 


Steam, ground, 3 & 50............- -$18.00@19.00 
Steam, unground, 3 & 50............- 16.50@17.50 


Gelatine and Glue Stocks. 
Demand fair for skulls, jaws and 
knuckles; last sales at $24.00. 






Calf trimmmsitge ...ccccccccecvcesive @23.00 
BIMSWS, POSSISS 2 icc cccccccccccvcccs @16.00 
ee. re @17.00 
Cattle jaws, skulls and knuck @ 24.00 
Hide trimmings (new style).... . @ 8.00 
Hide trimmings (old style).......... @12.00 
Pig skin scraps and trim, per lb.... @6cax 

Animal Hair. 

Market largely nominal. 
Summer, coil and field dried... . --14%@1\%e 
Winter coil, dried.............. . 2%c 





Processed, black, winter, per lb - 84% @9ec 
Processed, grey, winter, per lb 7%@8e 
Cattle switches, each®. .......ccsccceces 1%@2%cn 


*According to count. 


FINANCIAL NOTES 


U. S. Leather reports net income of 
$102,368 for 3 months ended July 31, 
against a loss of $1,315,706 during the 
corresponding period in 1934. Income 
in 1935 was equivalent to $1.38 return 
on 74,105 shares of 7 per cent cumula- 
tive prior preferred stock. 


Stockholders of Adolf Gobel, Inc., ap- 
proved the sale of assets of Jacob E. 
Decker & Sons Co., Mason City, Ia., to 
Armour and Company at a meeting on 
August 23. 

Beechnut Packing Co. has declared a 
quarterly dividend of 75 cents and an 
extra dividend of 50 cents, payable 
October 1, to shareholders of record 
September 27. 

Wesson Oil & Snowdrift has declared 
a quarterly dividend of 12% cents and 
an extra dividend of 87% cents payable 
October 1, to stockholders of September 
14. 


Watch the “Wanted” and “For Sale” 
page for bargains in equipment. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, August 
28, 1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices: 


Sales. High. Low. —Close— 
Week ended Aug. Aug. 
Aug. 28. —Aug. 28.— 28, 21° 
Amal. Leather. 5,500 38% 31% 3% 3% 
Do. Pid. .... 2O 2 27 27 28 
Amer. H. & 500 4% 4% 4% 44 
; -+++ 1,800 34% 34% 34% 33% 
Amer. Stores.. 900 836% 36% 
Armour Iill..... "19,400 4% ae ty 
Do. Pr. Pfd. 2,100 61% 1% 61% 614 
De. Del, PM. .... ae’ «se 10 
Beechnut- Pack.. 300 89 89° 89 90 








Bohack, H. C.. 
m Bee aave 20 «45 45 45 41 
Chick. Co. Oil. 4,600 25% 25% 25% 20% 


50 8 8 8 7 








Childs Co. .... 2,500 4% 4% 4% 5% 
Cudahy Pack... 1,000 41 404% 40% ag 
First Nat. — 1,600 51% £51 514% «Ly 
Gen. Food .... 9,400 34% 34% 34% 34% 
Gobel Co. ..... 13,700 23 2 2 2 
Gr.A.&P.1stPfd. 140 126 126 126 «1874 

Do. New ... 110 131% 131% 131% 136 
Hormel, G. ae 50 «17% 17% «17% 8 





Hygrade Food.. 1,100 15, 155 1% 1% 
Kroger G. & B. 7,700 30% 30% 30% 30% 
Libby MeNeill. 3,950 7% 7 7 7 
Mickelberry Co. 600 15% 1% 1% 1% 








M. & H. Pfd.. 10 4% 4% 4% 4 
Morrell & Co... 100 57 57 37 58 
Nat. Leather... 2,300 1 1 1 1 
. See 1,500 9% 9% 9% 10 





Proc. & Gamb. 2,300 51% 51% 51% By 
Do. Pr. Pfd. 70 116% 116% 116% 117% 
Rath Pack. ... «e+. ocee* . senenen 
Safeway Strs... 7,800 39% 39% 39% 40% 
Do. 6% Pfd. 150 109% 108 108 107% 
Do. 7% Pfd. 180 112% 112% 112% 1 













Stahl Meyer .. .... és soa caus 1% 
Swift & Co....14,300 15% 15% 11% I% 
Do. Intl. ....13,700 29 28% 29 324 
Trams Pork .... cas~ jews none onan 7 
U. S. Leather.. 2,300 8 7% 8 T% 
Do. A. ......13,600 14% 12 14 Ly 
Do. Pr. Pfd.. 700 69% 69% 6% 8&8 
Wesson Oil ...11,200 43% 41% 42% 4 
Do. Pfd. .... 500 80% 80% 80% & 
Wilson & Co...32,100 5% 54 5% 485§ 
Do. Pfd. .... 3,800 67% 67 674, 






*Or last previous date. 













BONES, HOOFS AND HORNS 


Effective from interior origins AU 
gust 20, the Pacific Westbound Confer- 
ence has reduced its rate to oriental 
base ports on bones, hoofs and hors 
from $6.50 to $4 per 2,000 lbs. 

























QUICK EASY GRINDING 
of Tankage, Scrap, Bone, Etc. 


The W-W does every by-product grinding 
job for Packing Plants — better, faster 
and cheaper — Write for catalog and ac- 
tual Packer testimonials — 


W-W GRINDER CORP. 


Dept. 110 Wichita, Kansas 
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TALLOW — A quiet market and a 
steady tone featured tallow at New York 
the past week. Indications were that 
very little business passed. Offerings 
were firmly held, but soapers did not 
readily follow recent upturns. Sellers 
were willing to do business in extra at 
Ic delivered, but there were no buyers 
at that figure, although reports of 
trades at 6%c delivered, or %c better 
than previous week, were current. There 
was a feeling in some quarters that 
some direct business might have been 
accomplished. No tallow was pressing 
on the market, and it appeared as 
though consumers will have to come up 
in their ideas for round lots. 

At New York, special was quoted at 
6%c nominal; extra, 6%@6%c deliv- 
ered; edible, 942 @10c nominal. 

Trade in tallow futures was light and 
market on Wednesday was off 10 points 
from the previous week. Deliveries 
were made of 6 contracts on September 
futures. 

At Chicago, a general lack of offer- 
ings in quantity featured the tallow 
market. Inquiry was fairly active, but 
trade was restricted. Edible tallow at 
Chicago sold on a basis of 10c loose. 

At Chicago, edible was quoted at 9% 
@10c; fancy, 7%c; prime packer, 74@ 
744c; special, 7@74c; No. 1, 64% @6%c. 

South American edible tallow was 
worked to come to New York in a small 
way at 8%c c.if., with further quan- 
tities offered at 844 @8%c cif. South 
American No. 1, was available at 644c 
c.if. Australian fair to good was quoted 
at 6.20@6.45c c.if. 

There was no London auction this 
week. At Liverpool, Argentine beef 
tallow August-September shipment, was 
28s 9d, off 3d for week. Australian 
good mixed at Liverpool, August-Sep- 
tember, was 28s 6d, an advance of 1s 6d 
for week. 


STEARINE — At New York, sales 
were reported ex-plant at 11%c; ex- 
port, 12c delivered steamer. At Chi- 
cago, oleo was quoted at 10144@10%c. 

OLEO OIL—Demand was fair and 
market stronger at New York. Extra 
was quoted at 12@138c; prime, 11%@ 
12%c; lower grades, 11@12c. At Chi- 
cago, demand was fairly good and mar- 
ket firm. Extra was quoted at 12%6c. 

(See page 32 for later markets.) 

LARD OIL—Demand was fairly good 
at New York and market somewhat 
firmer. No. 1 barrels were quoted at 
9%c; No. 2, at 9%c; extra, 11%c; ex- 
tra No. 1, 10c; prime, 20%c; winter 
strained, 11%. 

NEATSFOOT OIL — Demand was 
fairly good and market firmer at New 


Week ending August 31, 1935 


sa lallows™ Greases 
Oetkly Markee Revit 


York. Cold pressed was quoted at 
16%c; extra, 10c; extra No. 1, 9%c; 
pure, 11%c. 

GREASES — A moderate volume of 
trade and a firmer market featured 
greases’ at New York the past week, 
influenced somewhat by continued 
strength in tallow. Yellow and house 
grease sold at 6c, but sellers were hold- 
ing for 6%c. Offerings were not very 
free, and consumers showed some dis- 
position to take supplies. Nevertheless 
they were adverse toward climbing to 
sellers ideas. 


From a supply and demand stand- 
point, market appeared satisfactory. 
Reports again indicated that soapers 
continued to experience a good volume 
of trade. This served to make for a 
friendly attitude toward the market in 
producing quarters. 


At New York, yellow and house were 
quoted at 6@6%c; A white, 6%@6%c 
nominal; B white, 64%@6%c nominal; 
choice white, 74 @7%c. 

At Chicago, the market was featured 
by a lack of offerings and a fairly good 
inquiry, which made for a strong posi- 
tion. At Chicago, brown was quoted at 
5% @5%e; yellow, 64@6%c; B white, 
6%c; A white, 7%2c; choice white, all 
hog, 84% @8 4c. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, AUGUST 24, 1935. 
High. Low. Close. 
wees 6.70@7.00 
6.70@7.00 
6.75@7.05 
6.75@7.05 


6.65@6.95 
6.65@6.95 
6.75@7.00 
6.75@7.00 


6.70@6.94 
6.70@6.95 
6.75@6.99 
6.75@6.99 


WEDNESDAY, AUGUST 28, 1935. 


6.70@6.95 
6.70@6.94 
6.75@6.99 
6.75@6.99 


THURSDAY, AUGUST 29, 1935. 


6.70@6.90 
6.70@6.95 
sina ees 6.75@7.00 
GOR, cccwsccccscccces 6.80 6.80 6.75@6.94 


FRIDAY, AUGUST 30, 1935. 


6.65@6.95 
6.65@6.95 
6.70@6.95 
sions ieee 6.70@6.95 
MG séshcentaasatens warns wave 6.70@6.95 

















By-Product Processing 


Renderers’ Problems in the Produc- 
tion of Tallows, Greases, Feeds 
and Fertilizers 





FEEDING TANKAGE 


If feeding tankage is manufactured, 
is it necessary to select the materials 
going into the product any more care- 
fully than for fertilizer tankage? A 
packer writes: 

Editor THE NATIONAL PROVISIONER: 

We have never made feeding tankage, but we 
believe that our output is sufficiently large so 
that we could manufacture this product to ad- 
vantage. Is any special care required in the 
selection of material? 

Just what is meant by unit protein and how 
can tankage be manufactured with a high pro- 
tein content? We understand such tankage com- 
mands a better price. 

Feeding tankage is known by differ- 
ent names, such as “meat meal,” “di- 
gester tankage,” “meat meal digester 
tankage,” etc. It is the residue from 
animal tissue, exclusive of bones and 
hoofs. It is especially prepared for 
feeding purposes by cooking for a long 
time under live steam, drying under 
high temperatures and grinding. It 
contains less than 10 per cent phos- 
phoric acid equivalent. 


Included in the raw materials going 
into the manufacture of feeding tank- 
age are the offal and trimmings from 
the killing and cutting floors and other 
organs and parts not used-for edible 
purposes. Where the stomach and 
entrails are used, they should be opened 
and freed of their contents before they 
are rendered. Hoofs, horns, hog hair 
and wool must not be included. No 
foreign material should be included. 

All raw material should be fresh, and 
the product should be handled promptly 
in all processing. 

Bone reduces the protein content of 
the tankage. Therefore it is desirable 
in the preparation of feeding tankage 
to eliminate as much bone as possible. 

Where the kill is large enough, a 
highly nutritive product can be made 
from the internal organs of animals, 
such as livers. 


Every manufacturer of meat meal or 
feeding tankage is desirous of getting 
the protein content as high as possible. 
Ordinary packinghouse tankage will 
analyze on an average between 33% and 
41% per cent protein. It is the practice 
to add other products to this to bring 
up the protein. Blood or concentrated 
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tank water are used for the purpose. 
Blood has an ammonia content of 15 
to 16 per cent and is very good for the 
purpose. 

The value of tankage is based on its 
protein content, which is the nitrogen 
content. To express nitrogen as pro- 
tein, the percentage of nitrogen in tank- 
age is multiplied by 6.25. For example, 
10 per cent of nitrogen is equivalent to 
62.5 per cent of protein. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium pa bulk, per ton, 
basis ex Atlantic ports: 
September, ace to June 30, 
We, SRUUENTS  cccccceccossces @ 24.00 
Ammonium sulphate, -. bags, 
per Ibs. f.a.s. New York...... nominal 
Blood dried, 16% i Parr @ 2.60 
Fish omen, ammonia, 
10% B. fo. = fish factory.. 2.30 & 10c 
Fish meal, ‘foreign, Fr ig %% ammonia, 
OG BD. BP. Une GLBicccccccccecces @ 33.00 


Fish scrap, viaginesa: 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk 


Sept. 4 Nov. inclusive........... 23.50 

yy SS are 24.80 

in 100-Ib. bese. ede eheeoeseences ee 25.50 
Tan ground, 10% ammonia, 


kage, 
15% B. P. L. bulk 


Tan * . oe 10-12% ammo- 
nia, 15% B. P. L., bulk.......... 2.25 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 p. Per tom, C.1.f......cccceee @ 22.00 
Bone meal, raw, 4% and 50 bags. 
CEP TE, Giiec cesececciovvcscees @ 24.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% | @ 8.00 
Potash Salts. 
Manure salt, 30% bulk, per ton.... 14.40 
Kainit, 20% bulk, per ton.......... 11.00 
Muriate in bulk, per ton............ 22.50 
Sulphate in bags, per ton, basis 
AGC aeeeohen seg enees @ 33.75 


Dry Rendered Tankage. 
Be MED bvceccotevvsedveceesece @ .70 
ME ME eeettawcercaessceegeqesés -72% 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, Aug. 28, 1935. 


There have been no recent sales of 
tankage, ground or unground as there 
has been very little demand and the 
offerings are light. South American 
ground tankage is offered at $2.85 and 
10c c.if. Atlantic Coast ports for Oc- 
tober shipment from South America 




































Refining Edible Oils 

Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER 
Old Colony Bldg., Chicago, Ill. 


Please sen of sae on ofl re- 
fining and pt HK 














with recent sales having been made at 
$2.75 and 10c c.i.f. 


Ground dried blood sold this week at 
$2.60 per unit of ammonia f.o.b. New 
York, and stocks are well cleaned up. 
Very likely the next sale will show an 
advance over this price. South Ameri- 
can for October shipment is offered at 
$2.85 per unit c.if. with the last sales 
having been made at $2.80 per unit c.i-f. 

Japanese sardine meal has advanced 
in price about $2.00 per ton. The price 
of unground menhadden fish scrap re- 
mains the same. 

Dry rendered tankage has been in 
good demand at advanced prices. 








PACKINGHOUSE BY-PRODUCT YIELDS 


The estimated yield and production of by-products from slaughters under 
federal inspection in June, 1935, with comparisons: 


Average wt. Per cent of 

per animal. live weight. 

=: Ne} = Ne} 

a3 8 sak) S 

= » 7 nm “ 

sag ¢ fae og 

asi 5 #88 = 

Lbs. Lbs. Pet. Pet. 

Edible beef fat!...... 30.01 30.70 3.28 3.40 
Edible beef offal..... 31.89 36.17 3.49 4.01 
Cattle hides ........ 61.46 60.94 6.72 6.76 
Edible calf fat'...... 1.42 1.18 0.76 0.65 
— calf offal...... 6.97 7.30 3.71 4.01 
weresenente os oes 7.53 26.95 12.54 11.43 
Edible hog offal..... 7.00 8.67 3.19 3.68 
Pork trimmings ..... 14.51 17.21 6.62 7.30 
Inedible hog grease?.. 2.61 2.50 1.19 1.06 
Sheep edible fat'..... 1.69 1.62 2.04 2.01 
Sheep edible offal.... 2.11 2.29 2.54 2.84 

1Unrendered. *Rendered. 
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———Production 

— o 
=> , * 6 we 
ah ~ Po) a oe 
he Pou = S eae 
-_ =~ ~~ | 
cag 4 46f$e SC g 42 
mes 5eS - 5 ins 

M Ibs. M Ibs. M Ibs. M Ibs. Pet. 
287,884 26,680 962 20,402 76.47 
03,909 21,044 24,733 24,037 114.22 
593,220 43,292 49,588 40,784 94.21 
8,308 537 763 517 96.28 
790 2,848 3,252 .199 §=6112.32 
997,654 135,433 4,069 49,102 36.26 
208 25,044 24,836 15,796 63.07 
527,928 54,839 58,114 31,356 57.18 
94,778 10,596 10,425 4,571 43.14 
165 2,131 823 2,298 107.84 
35,196 2,854 2,401 3,248 113.81 









MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., August 28, 1935. 
Cottonseed meal held steady in a 
quiet market opening unchanged to 15¢ 
lower. Early sales of October and De- 
cember were at yesterday’s close, De- 
cember subsequently selling at $19.15 
and March at $19.45@19.50. Little in- 
terest either way was in evidence not- 
withstanding reports of sales overnight 
on basis of yesterday’s price against a 
shipping demand that is reported as 
only fair. The market closed unchanged 
to 15¢ lower on March. 


There was little activity in cottonseed 
oil which failed to hold its early gains 
of 3@10 points. October was traded 
at 9.60c and January at 9.65c; closing 
prices unchanged for the day. 


MARGARINE TAX BOOMERANG 


Sales of margarine in Wisconsin dur- 
ing period of 1935 when a 6 cent per 
lb. tax was imposed on the fat totaled 
only 62,118 lbs. and yielded revenue 
of $3,727 to the state. The new tax 
of 15 cents per lb., which is consid- 
ered prohibitive, has already brought 
retaliatory cancelling of orders by con- 
cerns which customarily bought hun- 
dreds of thousands of dollars worth of 
other Wisconsin products annually. 


Iowa is the only one of ten states 
having a tax on all margarine that has 
collected much revenue from its tax so 
far in 1935, according to a recent analy- 
sis. Iowa tax of 5 cents a lb. yielded 
$156,800 in revenue during period from 
January to July, 1935, indicating sale 
of 3,136,000 lbs. in the state. In most 
cases state taxes have been intended 
to discourage the sale of margarine. 


FLOUR FROM COTTONSEED 


A palatable flour made from the 
kernel of the cottonseed has been an- 
nounced by C. W. McMath, chemist, 
Fort Worth, Tex., and T. J. Harrell, 
past president, Texas Cottonseed 
Crushers Association. Practical feed- 
ing tests have indicated that the new 
food is rich in proteins, contains vita- 
mins B and G and furnishes an ade- 
quate supply of phosphorous. 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, Aug. 28, 1935.—Re- 
fined cottonseed oil, 26s 6d; Egyptian 
crude cottonseed oil, 24s. 


It is important when filling the lard 
rendering tank to keep the material 
from packing. How can this be done? 
Read “PorK PAckING,” The National 
Provisioner’s latest book. 
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Trade Fairly Active — Market Un- 
steady—Lard Action Chief Fac- 
tor—Cash Trade Fairly Good— 
Crude Holding Around 9c—Cot- 
ton Conditions Generally Favor- 
able. 


A fairly good turnover from day to 
day featured cottonseed oil futures the 
past week. Market backed and filled 
put generally displayed an unsteady 
tone. Developments were not surpris- 
ing in view of continued heaviness in 
lard, which brought about more or less 
liquidation and selling in oil. * Commis- 
sion house evening up in the September 
oil position prior to tender day had 
some effect, while cotton loan develop- 
ments continued somewhat unsettling. 
There was evidence of professional 
liquidation in both September and Oc- 
tober oil outright. Some were trans- 
ferring nearbys to the later months, 
refiners’ brokers doing the reverse, ap- 
parently removing hedges to the later 
positions. 


On declines a better class of support 
appeared to develop. This, with an im- 
proved technical position due to the re- 
cent liquidation, made for somewhat of 
a rally from the low point, aided by 
some recovery in the lard market. There 
was no outstanding feature to oil op- 
erations. 


The impression continues that the 
usual average drop of 9 points in cotton 
condition during August will not be ex- 
perienced this year. Nevertheless, pri- 
vate crop estimates were anxiously 
awaited. Ideas continued to rule around 
the 12,000,000 bale figure. 


August Distribution Good 


September lard delivery narrowed to 
5¢ over September oil. At that spread 
compound continues in a favorable com- 
peting position with lard. As a result 
of this spread there is a feeling in the 
trade that oil distribution will show up 
well during August and September. 
Few care to hazard a guess on prob- 
able August consumption. 


_ Movement of new cotton crop con- 
tinues small, and consequently is not 
a factor in oil. While the cotton loan 
may create a holding movement it is 
not believed it will interfere with the 
usual seed movement later on. 


_ Open interest in the September de- 
livery is believed to be of moderate size. 
Deliveries on first September tender 
day were only one contract. With 
nearby oil firmly held, few tenders are 
anticipated the balance of the month. 


Weekly weather report said mostly 
dry weather continued in the North- 


Week ending August 31, 1935 


Vegetable Oils 
Wetfly Miarpet ety 


western cotton belt while light to mod- 
erate showers were reported the first 
part of the week in eastern sections. 
Temperatures were rather high in the 
western part and somewhat cool in the 
eastern part. 

COCOANUT OIL—Demand was fair 
at New York. Market was firm being 
influenced somewhat by reports of a 
steadier market for copra. At New 
York, crude was quoted at 4c; refined, 
10%c. At the Pacific Coast, crude was 
quoted at 3%c. 

SOYA BEAN OIL—Trade was quiet, 
but market firm. Spot oil was quoted 
8c nominal. Bids at that figure were 
turned down. Forward shipment oil 
was held at 744c. 

CORN OIL—Interest was routine and 
offerings light. At New. York, crude 
was quoted at 9c nominal; refined, 11% 
@12c. 

PALM OIL—Demand was fair and 
the market steady at New York. Spot 
Nigre was quoted at 4%c; shipment, 
4c; 12% per cent acid, 3%c; 20 per 
cent acid, 35c; Sumatra, 3%c. 

PALM KERNEL OIL—Market was 
quiet but steady at New York. Dutch 
was quoted at 4.30@4.35c; English, 
4.15c; German, 3.80c. 

OLIVE OIL FOOTS—Trade was rou- 
tine but market rather quiet; spot bar- 
rels, New York, 8%c; tanks, 8c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 


PEANUT OIL — Demand at New 
York was fair and market steady. Crude 
was quoted at 9%@9%c nominal; re- 
fined, 1844@13%c. 








SOUTHERN MARKETS 
New Orleans 


(Special Wire to The National Provisioner.) 

New Orleans, La., August 29, 1935. 

Cotton oil futures below parity of 
crude, hence hedging operations light. 
Crude steady 8%c lb. f.o.b. mills with 
offerings small. Spot and nearby 
bleachable firm around 10c Ib. loose New 
Orleans, with indications of continued 
active demand for September and Octo- 
ber. Crop still one to three weeks late, 
with seed firm to higher. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., August 29, 1935.— 
Crude cottonseed oil 9%c nearby ship- 
ment; cottonseed meal $19.00 f.o.b., 
Memphis, prompt and September ship- 
ment. 











COTTONSEED OIL—Store oil offer- 
ing was light and market steady. De- 
mand was moderate. Crude oil was 
quoted at 9c bid across the belt. 


Market transactions at New York: 


Friday, August 23, 1935. 


—Range— -——Closing—— 
Sales. High. Low. Bid. Asked. 


OE «ois dete Bean meee eee eee 
RE core. oe ase ae 1015 a Bid 
Sept. .... 12 1030 1008 1030 a 1035 
ae 36 1027 1006 1026 a trad 
WOON. 6005 saved wie eee 1005 a 1020 
DGG. sees 39 1013 987 1008 a trad 


24 1014 983 1009 a trad 
TMs 6.495 sends nenge ane 1005 a 1020 


Mar. .... 171017 994 1012 a 1017 
Saturday, August 24, 1935. 
PE scis wenedeea ea cue Risae 
PBS vinive cee Dee ene 1020 a Bid 
_ 4 1035 1035 1035 a trad 
es 8 1022 1016 1020 a 1022 
eRe ces eee 1000 a 1020 
ree 3 1005 1000 1000 a 1005 
ee 2 1003 1000 1000 a 1003 
PO 6664 iced tnemtoues 995 a 1015 
TEES? ons 2 1010 1010 1005 a 1010 
Monday. August 26, 1935. 
WG ..coa eaten cake) sides eae Bb aaaa 
IRS «cc: Saat 1015 a Bid 
Sept. .... 17 1035 1026 1025 a 1029 
Oct. ...... 20 1029 1020 1023 a trad 
| Se ier ape 1000 a 1010 
PE: knees 17 1006 1001 1003 a O5tr 
: ee 10 1004 1000 1001 a 00tr 
WEDS ccvsce +486 eae eee 998 a 1010 
ee 9 1012 1007 1008 a 1010 
Tuesday. August 27, 1935. 
GE sccn. tee aes Seen OD eicas 
pO! SERRE OS Mig Se Soe PAE 1000 a Bid 
Sept. .... 15 1026 1015 1015 a 1022 
See 19 1027 1012 1012 a 1015 
AE ey ENE bees 985 a 1005 
ee 13 1000 991 993 a trad 
i or 6 995 995 990 a 994 
EPs ceccas vote mein eee 985 a 1000 
Mar. ..... 111013 999 999 a trad 
Wednesday, August 28, 1935. 
OS. .0-0'c RS lea senders eee ee 
Sept. .... 17 1030 1015 1016 a 1020 
WORE cee 5 1024 1011 1011 a trad 
WOON: 0.00. Awedoemet wee 985 a 1000 
i ere 14 998 993 992 a 994 
OOS 65%) 41000 992 991 a 992 
MS ocs oa sremcuieateen seas 985 a 1000 
Mar. .... 17 1010 1002 1002 a 1003 
GE. psa. Rare ou.c aah 1000 a 1020 
Thursday. August 29, 1935. 
Sept. ....,.... 1022 1016 1016 a 1021 
nn EA GR 1017 1011 10lla.... 
PRS ne 997 995 992 a 993 
Wi srcyn-cat cone and 1000 995 991 a 993 
WE, eo. sls' aac 1004 1003 1000 a 1003 


(See page 32 for later markets.) 
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FRIDAY’S CLOSINGS 


Provisions 


Hog products were steadier latter 
part of week, with hogs. Holiday even- 
ing up and better technical position as- 
serting itself in lard. Top hogs $11.80, 
Chicago. 


Cottonseed Oil 


Steady trade mostly 
Cash trade 


Cotton oil quiet. 
local and holiday character. 
fair. Crude 9c nom. 

Quotations on bleachable cottonseed 
oil Friday noon were: Sept., $10.17@ 
10.20; Oct., $10.10@10.12; Dec., $9.90; 
Jan., $9.90; Mar., $9.97@9.98. 


Tallow 


Tallow, extra, 7c, delivered. 


Stearine 
Stearine, 12@12%%c plants. 


Friday's Lard Markets 


New York, August 30, 1935.—Prices 
are for export; no tax. Lard, prime 
western, $16.95@17.05; middle western, 
$16.95@17.05 (including tax); city, un- 
quoted; refined Continent, 17% @17%c; 
South American, 175% @17%c; Brazil 
kegs, 17% @18%«c (including tax); com- 
pound, 13%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, August 29, 1935. 


General provision market quiet and 
unchanged; very good demand for 
hams; no demand for lard. 


Thursday’s prices were: Hams, Amer- 
ican cut, 104s; hams, long cut, un- 
quoted; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 61s; Wiltshires, 
unquoted; Cumberlands, unquoted; Ca- 
nadian Wiltshires, 78s; Canadian Cum- 
berlands, 74s; spot lard, 71s. 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on August 14, 1935, with 
comparisons were as follows: 


Aug.14, 
1935. 
American green bellies...... nom. 
Danish Wiltshire sides...... $20. 
Canadian green sides....... 17.54 
American short green hams. 23. 54 
American refined lard 17 


Aug.7, Aug.15, 
1935. 1934. 


nom. $15.99 
$20.37 

17.83 

22.65 


18.84 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Aug. 1, 1935, to Aug. 28, 1935, totaled 
320,020 lbs.; tallow, 6,000 Ibs.; greases, 
none; stearine, 84,800 lbs. 
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NEW YORK BEEF IMPORTS 


(Special Wire to The National Provisioner.) 
New York, Aug. 30, 1935. 

No shipments of beef were received 
from New Zealand this week. With 
limited quantities of New Zealand beef 
in the market and low local dressed 
prices no interest is being shown in 
foreign products. Fresh beef imports 
from Canada to New York totaled 
57,976 lbs. About 2,000 Ibs. of chilled 
veal was also received. Canned meat 
imports from South America totaled 
349,000 Ibs. during week ended August 
29. 

Canada sent 5,994 lbs. of smoked pork 
butts, bacon and loins to New York this 
week. About 9,500 Ibs. of fresh and 
frozen pork trimmings and spare-ribs 
were received at New York from the 
same source. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during 
week ended August 30, totaled 25 bbls. 
of pork, 7,000 lbs. of bacon and 24,350 
Ibs. of lard. 


Watch the “For Sale” page for bar- 
gains. 








Watch the Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time has arrived when 
market fluctuations upward are 
taking place. In such times it is 
easy to buy or. sell a car of prod- 
uct anywhere from Y%c to Ic 
under the market. 


A car sold at %c under the market 
costs the seller $37.50; at “4c under 
he loses $75.00; at %2c under he loses 
$150.00; at le under he loses $300.00. 


The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Yc variation from actual market 
price. 

Information furnished by THE DAILY 
MarKET SERVICE is vital to anyone han- 


dling meats on a carlot basis. For full 
information, write THE NATIONAL Pro- 











VISIONER, 407 S. Dearborn St., Chicago, IIl. 














N. Y. FUTURES HIDE PRICES 

Saturday, Aug. 24, 1935—No Session, 

Monday, Aug. 26, 1935—Close: Sept. 
10.837@10.42; Dec. 10.73 sale; Mar, 
11.05 nom.; June 11.35 nom. Sales 125 
lots. Closing 10@14 points lower. 

Tuesday, Aug. 27, 1935—Close: Sept, 
10.45 bid; Dec. 10.79@10.80; Mar. 11.11 
@11.14; June 11.41 bid. Sales 221 lots, 
Closing 6@8 points higher. 

Wednesday, Aug. 28, 1935 — Close: 
Sept. 10.50@10.55; Dec. 10.81@10.85; 
Mar. 11.14 sales; June 11.45 nom. Sales 
34 lots. Closing 2@5 points higher, 

Thursday, Aug. 29, 1935—Close: Sept, 
10.71 nom.; Dec. 11.04 sales; Mar. 11.35 
sales; June 11.65@11.75. Sales 87 lots, 
Closing 20@23 points higher. 

Friday, Aug. 30, 1935.—Close: Sept, 
10.74 bid; Dec. 11.08 sales; Mar. 11.40@ 
11.41; June 10.74 bid; (Sept. 1936) 
12.00 nom. Sales 55 lots. Closing 3@5 
points higher. 


CHICAGO HIDE QUOTATIONS 

Quotations on hides at Chicago for 
the week ended Aug. 30, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES, 


Week ended Prey. Cor. week, 
Aug. 30. week. 1934, 


@13% 


Spr. nat. 

strs,. 3 @13% 18 
Hvy. nat. strs. @13% @13% 
Hvy. Tex. strs. @13 @13 
Hvy. butt brnd’d 

strs. @13 @13 
Hvy. Col. strs. @12% @12% 
Ex-light Tex. 

strs. @10 @10 
Brnd’d cows. @10% @10 
Hvy. nat. cows @lil 
Lt. nat. cows @10% 
Nat. bulls .. @ 9% 
Brnd’d bulls. 
Calfskins ...15 
Kips, nat.. 


BEF ZP 


@ 8% 
@19% 
@13%n 
@12n @ 
@10%n @10'%n 6%4@ Tn 
@80 @80 @471% 
Slunks, hrls.. @40 @40 30 @40n 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 

CITY AND CHICAGO ae PACKERS. 
Nat, all-wts..10 @10% @ 9% 
Branded .. 9% @10% 8%o &% 
Nat. bulls ..9 @9% 8% 
Brnd’d bulls. 8%@ 9% 

2 


Sax 


Calfskins ...124%@16 


Kips 
Slunks, reg..65 @i5n 
Slunks, hris.25 @35n 

COUNTRY HIDES. 
Hvy. steers.. 74@ 7% 7%4%@ 7% 
Hvy. cows .. @7 @i7 
Buffs 
Extremes ... 
Bulls 


Kips 

Light calf.. D 

Deacons . 50 ) 50 
Slunks, reg. .35 @ 35 
Slunks, hrls..10 10 @15n 
Horsehides 258. 75 3.25@3.7 


SHEEPSKINS. 
-1.15@1.30 1.15@1.30 
-7 @85 75 @85 


@60 @60b 
14 @14% 14 @l4%5 


Pkr. lambs. 

Sml. pkr. 
lambs 

Pkr. she arlgs. 

Dry pelts . 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Aug. 30, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
102,581 quarters; to the Continent, 833 
quarters. Exports the week ending 
Aug. 23 were: To England, 122,700 
quarters; to the Continent, 30 quarters. 
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Chicago 


PACKER HIDES — A_ somewhat 
stronger tone has developed in the-pack- 
er hide market as a result of trading 
last week and this week. About 200,- 
000 hides changed hands last week at 
mostly steady prices except for heavy 
native steers and light native cows 
which sold at 4c up. 

Several lots of hides moved this week, 
but total sales were comparatively 
small and at mostly steady prices ex- 
cept for branded cows which late in 
week moved at 4c over last previous 
sales. 


Market was quiet until about mid- 
week when one packer sold 2,000 butts 
at 13c, 2,500 Colorados at 12%c, 1,000 
heavy Texas steers at 13c, 5,000 light 
native cows at 1044c, and 5,000 branded 
cows at 10c, July and August take-off, 
steady prices. 


Another sale on the same day in- 
cluded 1,000 butt branded steers at 13c, 
August, 700 heavy Texas steers at 13c, 
5,000 July Colorado steers at 12%4c, 
1,100 June-July light Texas steers at 
11%c and 3,000 July branded cows at 
10c. Later another packer sold 1,000 
butts at 13c, 5,500 Colorados at 12%c, 
1,200 light Texas steers at 11%c and 
1,600 extra light Texas steers at 10c, 
all July-August take-off. Another sale 
included 1,000 heavy native steers at 
13%ec and 700 heavy Texas steers at 
13c. July-August. 


Near the close of the week a Chicago 
big packer sold Chicago, Sioux City and 
Milwaukee light native cows at 10%c; 
and 6,000 branded cows at 10%c, latter 
%ec up. Light cows were July salting 
and brands were August hides. An- 
other of the big packers sold 8,000 St. 
Paul’s light cows, August take-off, also 
at 10%c. 

Reports were current but could not 
be confirmed that an independent pack- 
er had sold heavy cows at 12c. Last 
confirmed sales of this description were 
at lle. Chicago packers’ ideas on heavy 
native cows have apparently firmed up 
somewhat, 1244c being talked in some 
directions. 

Two cars of March forward bulls sold 
at the close of last week at 914c. 

SMALL PACKER HIDES—Consid- 
erably firmer ideas prevail in the small 
packer hide market. Sales were re- 
ported last week but not confirmed of 
native steers and cows at 9@9%c and 
branded at 8%@8%c. This week ideas 
on native all-weights are in the neigh- 
borhood of 10%c and 10%c on branded. 
Native bulls are quoted at 9%c and 
branded at 9%c. Offers of 9c reported 
made and refused for outside small 
packer lots of native steers, selected, 


Week ending August 31, 1935 


Hid SS aaabeaie 


f.o.b. shipping point, 942c being asked, 
in line with the stronger tone in the 
big packer market. 


PACIFIC COAST—No trading re- 
ported on the Pacific Coast this week. 
Bids of 10%c for July steers and 844c 
for cows were declined earlier, and later 
sold at 10%c for former description and 
816c for latter. Some packers are now 
said to be offering at %4@‘%éc above last 
sales. 


FOREIGN WET SALTED HIDES— 
Trading in South American hides was 
not active this week, only two lots being 
reported. One of these was a lot of 
2,000 La Platas at 69% pesos, equal to 
about 11sec, c.i.f. New York, as against 
69 pesos, equal to 11%c last week. 
Other sale was a lot of 2,000 Uruguay 
steers which changed hands at 35 pesos, 
equal to 12%c c.if. New York. 


COUNTRY HIDES — Trading has 
been slow in the country hide market 
this week, but a firmer tone is apparent, 
in line with the stronger feeling in big 
packer hides. Production of country 
hides is light. Dealers state that there 
are plenty of hides available, but that 
these are in strong hands. Sales of 
extremes were made last week at 8%4c; 
buffs, untrimmed, 8c, both %c up over 
last previous sales. Asking prices on 
these and other descriptions have been 
moved up in most directions. 


CALFSKINS—tTrading is awaited to 
establish prices of packer calfskins. 
July skins were well cleaned up previ- 
ously, and no August skins have been 
offered at yet. Last sale prices are 
reported bid freely, with packers ideas 
considerably higher at the moment. 
Last sales were at 1944c for northern 
point heavies, 19c for River point 
heavies and 15c for regular point lights. 


Chicago city calfskins are also strong- 
er in line with the big packer market, 
holders standing by to observe action 
of major market before making any 
offerings. One car of Chicago city 8/10 
Ibs. sold last week at 12%4c, %c up 
over last previous sales. Last confirmed 
sales of 10/15 lbs. was at 15%c. Out- 
side cities 8/15 lbs. were last quoted 
at 1342.@13%c; mixed cities and coun- 
tries, 11@11%ce; straight countries, 942 
@10c. Chicago city light calf and dea- 
cons last sold at 95c several weeks ago. 


KIPSKINS — Packer July kipskins 
were well cleaned up earlier and no 
offerings of September skins have been 
made. Last sale reported was equal to 
about 13'4c for northern natives. 


Sales by packers two weeks ago of a 
total of 14,200 July regular slunks at 
80c cleaned up the market. No offer- 
ings of July slunks have been made, but 
the market appears stronger. 


HORSEHIDES — Market continues 
firm and steady. Good city renderers 
continue to be quoted at $3.25@3.75, 
selected, with full manes and tails; 
mixed city and country lots, $3.25@ 
3.40; straight countries, $3.05@3.10. 

SHEEPSKINS—Dry pelts are quoted 
around 14@144c, delivered Chicago for 
full wools. Market on shearlings is 
steady and firm, 60c reported bid and 
refused for No. 1’s. Most buyers’ ideas 
do not go that high, being in the neigh- 
borhood of 55@57%c for No. 1’s, 40c 
for No. 2’s and 20c for clips. Pickled 
skins continue to move slowly, but pro- 
duction is not large. Packers continue 
to ask $4.374%4@4.50 per dozen. Packer 
spring lambs are priced at around $1.50 
@1.55, wooled, per cwt.; outside small 
packer lambs around $1.00 per cwt. live 
lamb, or 75@85c each. 


New York 


PACKER HIDES — July production 
of packer hides was well cleaned up 
earlier at 18c for native and butt 
branded steers and 124c for Colorados. 
Bids of 13%4c for native steers, 13c for 
butt branded and 12%c for natives, 
August take-off are in the market. 
Packers are asking %c more. 

LATER—5,000 native steers sold lat- 
ter part of week at 14c. 


CALFSKINS — Calfskin market is 
well cleaned up. Last sales were at 
$2.65 for 9/12 lbs. Packers’ ideas are 
firm to higher. Last previous sales of 
5/7 Ibs. were at $1.25, and 7/9 lbs. at 
$1.75. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 24, 1935, were 
3,303,000 lbs.; previous week, 3,260,000 
lbs.; same week last year, 4,017,000 Ibs.; 
from January 1 to August 24 this year, 
164,233,000 Ibs.; same period a year 
ago, 149,652,000 lbs. 

Shipments of hides from Chicago for 
the week ended August 24, 1935, were 
3,787,000 lbs.; previous week, 4,217,000 
Ibs.; same week last year, 5,071,000 
Ibs.; from January 1 to August 24 this 
year, 200,064,000 Ibs.; same period a 
year ago, 183,733,000 lbs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended August 17: 
Week ending New York. Boston. Phila. 
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Aug. 10, 1935........ Ss | Cone nee.. - Aerie 
ie | eee OO ee es ee 
July 27, 1935........ ee | eneass 1,000 

Total 1935 ...... 1,043,679 29,478 16,281 
Aug. 18, 1934........ ee °° Sweden >. Cakes 
me. Th, TERR i viccess ee sNceen =  ocenaae 








Same total ’34.....624,679 27,186 40,238 
Total so far: 1935—1,089,438.* 1934—692,103.* 
*Does not include imports at Norfolk. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 29, 1935, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 
Lt. It. (140-160 lbs.) gd-ch 
Medium 
Lt. wt. (160-180 Ibs.) gd-ch 
Medium 
(180-200 Ibs.) gd-ch. 


9.50@10.65 
10.65@11.75 
10.00@11.35 
11.35@11.85 
10.75@11.60 
11.60@11.85 
11.60@11.85 
11.40@11.80 
10.85@11.65 


Med. wt. (200-220 Ibs.) gd-ch... 
(220-250 lbs.) gd-ch. ....... 

Hvy. wt. (250-290 lbs.) gd-ch... 
(290-350 lbs.) gd-ch. 

PACKING SOWS: 
(275-350 Ibs.) good 
(350-425 Ibs.) good 
(425-550 lbs.) good 
(275-550 Ibs.) medium 


SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch. 9.00@10.50 
Medium 8.00@10.25 
Av. cost & wt. Wed. (pigs ex.) 10.67-264 lbs. 
Slaughter Cattle, Calves and Vealers: 
STEERS: 


10.00@10.35 
9.75@10.25 
9.50@10.00 
9.25@10.00 


10.50@12.25 
9.50@11.75 
7.25@ 9.50 
5.25@ 7.50 


(900-1100 lbs.) choice 
Good 
Medium 
Common 
STEERS: 
(1100-1300 Ibs.) choice .... 11.75@12.75 
GE Sawesercone ¢eeeececese 10.00@11.75 
Medium 7.50@10.00 
STEERS: 
(1300-1500 Ibs.) choice 


11.75@12.50 
9.50@11.75 
7.50@10.00 
5.50@ 7.50 


. 11.75@12.75 
10.00@11.75 


11.00@11.75 
9.00@11.00 
5.25@ 9.25 
HBIFERS: 
(750-900 Ibs.) gd-ch. 
Com-med. 


COWS: 


9.25@11.50 
5.00@ 9.00 


5.50@ 6.25 
4.25@ 5.50 
3.00@ 4.25 


Com-med. 
Low-cut-cut 
BULLS: (Yris. Ex.) (Beef) 


4.00@ 5.75 


9.00@10.50 
7.50@ 9.00 
5.00@ 7.50 


(250-500 Ibs.) gd-ch 
3.75@ 7.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.* .... 8.00@ 8.85 
6.00@ 8.10 
YEARLING WETHERS: 
(90-110 lbs.) gd-ch. 


PWES: 
(90-120 Ibs.) gd-ch. 
(120-150 Ibs.) gd-ch. 
(All weights) com-med. 


2.75@ 3.50 
2.50@ 3.50 
1.85@ 2.75 


*Quotations based on ewes and wethers. 
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CHICAGO. E. ST. LOUIS. 
$10.25@11.00 $10.00@10.65 


9.40@10.50 
10.50@11.60 

9.90@11.50 
11.40@11.70 
10.90@11.60 
11.55@11.70 
11.45@11.65 
11.25@11.55 
10.90@11.35 


9.65@10.00 
9.40@ 9.85 
9.15@ 9.65 
8.15@ 9.60 


8.50@10.15 
7.50@10.00 
10.90-201 Ibs. 


10.00@11.50 
8.75@10.75 
6.75@ 9.25 
5.50@ 6.75 


11.00@12.00 
9.25@11.25 
6.75@ 9.50 
5.75@ 7.00 


11.25@12.00 
9.50@11.25 
7.00@ 9.50 


11.25@12.00 
9.50@11.25 


9.50@10.50 
8.25@ 9.50 
4.25@ 8.25 


8.00@ 9.25 
6.75@ 8.00 
8.00@ 6.75 


6.50@ 9.25 
3.50@ 6.50 


8.00@ 9.00 
5.50@ 8.25 


6.25@ 7.00 
5.50@ 6.35 


2.50@ 3.50 
2.00@ 3.25 
1.00@ 2.50 


OMAHA, 
$9.35@10.60 
8.50@10.15 
10.15@11.15 
9.15@10.75 
10.75@11.25 
9.75@11.10 
11.10@11.25 
11.10@11.25 
10.90@11.25 
10.25@11.00 


9.50@ 9.75 
9.40@ 9.65 
9.15@ 9.50 
8.25@ 9.50 


10.01-260 lbs. 


9.50@11.75 
8.75@10.75 
6.50@ 9.00 
4.50@ 6.75 


10.75@12.00 
9.00@11.00 
6.75@ 9.25 
4.50@ 7.00 


11.00@12.00 
9.25@11.00 
7.00@ 9.25 


11.00@12.00 
9.25@11.00 


9.75@10.75 
8.50@ 9.75 
4.25@ 8.75 


8.75@11.25 
4.25@ 8.75 


5.25@ 6.25 
3.75@ 5.25 
3.00@ 4.00 


5.25@ 5.75 
4.00@ 5.25 


7.00@ 8.50 
6.00@ 7.50 
4.00@ 6.00 


6.00@ 9.00 
4.00@ 6.00 


8.00@ 8.60 
6.25@ 8.00 


6.25@ 7.00 
5.25@ 6.25 


2.25@ 3.25 
2.00@ 3.00 
1.00@ 2.25 


KANS. CITY. ST. PAUL. 
$9.75@10.65 $10.00@11. 


9.25@10.00 
10.25@11.15 

9.80@10.85 
10.90@11.25 
10.65@11.00 
11.05@11.25 
11.05@11.25 
10.90@11.20 
10.50@10.90 


9.50@ 9.75 
9.25@ 9.60 
9.15@ 9.45 
8.25@ 9.35 


8.75@ 9.85 
7.75@ 9.35 
10.52-212 Ibs. 


9.50@11.50 
8.50@10.75 
6.25@ 9.25 
4.50@ 6.50 


10.75@11.75 
9.25@11.00 
6.50@ 9.25 
4.75@ 6.85 


11.00@11.75 
9.25@11.00 
6.85@ 9.25 


11.00@11.75 
9.25@11.00 


9.25@11.00 
8.25@10.00 
4.50@ 8.50 


8.50@11.00 
4.75@ 8.50 


5.25@ 6.50 
4.00@ 5.25 
2.75@ 4.00 


5.00@ 5.50 
3.50@ 5.00 


7.00@ 8.50 
5.00@ 7.00 
3.50@ 5.00 


5.75@ 8.25 
3.50@ 6.25 


8.00@ 8.60 
6.00@ 8.00 


5.75@ 6.50 
5.00@ 5.75 


2.50@ 3.50 
2.25@ 3.25 
1.25@ 2.50 


9.50@10.75 
10.75@11.50 
10.25@11.25 
11.25@11.50 
10.50@11.35 
11.35@11.50 
11.25@11.50 
11.00@11.40 
10.50@11.10 


9.75@ 9.85 
9.65@ 9.85 
9.40@ 9.75 
9.25@ 9.75 


9.75@10.50 
9.00@10.00 


10.00@11.25 
8.65@10.75 
6.50@ 9.00 
4.50@ 6.65 


10.75@11.75 
8.90@10.75 
6.65@ 9.00 
4.75@ 6.65 


10.60@11.50 
8.90@10.75 
6.65@ 8.90 


10.50@11.25 
8.65@10.60 


9.50@10.50 
8.00@ 9.75 
4.15@ 8.25 


8.25@10.60 
4.30@ 8.25 


5.15@ 6.00 
3.75@ 5.15 
2.85@ 3.85 


4.75@ 5.75 
3.50@ 4.90 


8.00@ 9.75 
6.75@ 8.00 
4.00@ 6.75 


7.00@ 9.75 
4.50@ 7.00 


8.25@ 8.85 
6.00@ 8.25 


6.25@ 7.00 
5.50@ 6.25 


2.75@ 3.50 
2.00@ 3.25 
1.25@ 2.75 





CORN BELT DIRECT TRADING 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, Aug. 29, 1935. 


Desirable butcher hogs at 22 concen- 
tration points and 9 packing plants in 
Iowa and Minnesota were 25@385c 
higher, spots up more than last week’s 
close; lighter weights, 10@25c higher; 
packing sows, steady to 15c higher. 
Late sales good to choice 180 to 250-Ib, 
truck deliveries, mostly $10.90@11.35; 
best 200 to 220 Ibs., $11.05@11.35; long 
railed deliveries, $11.45; most 250 to 
270-lb. truck lots, $10.75@11.20; 270 to 
290 Ibs., $10.65@11.10; 290 to 325 lbs., 
$10.50@10.80; 325 to 350 lbs., $10.20@ 
10.65; better 160 to 180 lIbs., $10.20@ 
10.85; 140 to 160 lbs., $9.50@10.20; 
good light sows, $9.35@9.65, few $9.75; 
medium and heavy weights, $8.90@9.50. 


Receipts week ended August 29, 1935: 


Last 
week. 

7,800 

6,900 


Friday, August 23 
Saturday, August 24 
Monday, August 26 
Tuesday, August 27 
Wednesday, August 28 
Thursday, August 29 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, Aug. 22, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Aug. 22, Last 
week. 
Toronto .... 
Montreal . 
Winnipeg 
Calgary .... 
Edmonton .... 
Prince Albert 
Moose Jaw 
Saskatoon .. 
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Toronto 
Montreal 
Winnipeg 
Calgary .. 
Edmonton 


Moose Jaw 
Saskatoon 
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Toronto 
Montreal 


=] 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Sassasss 


Toronto 
Montreal 


RSASRses ReRRbeks 
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BSSSSSER 
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See Classified Page for bargains. 
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RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended Aug. 24, 1935: 


At 20 markets— Cattle. Hogs. Sheep. 
Week ended Aug. 24....265,000 227,000 318,000 
Previous week ....--++-- 247,000 195,000 317,000 
5) 495, 84,000 397,000 

RO err = 228,000 *897,000 382,000 
WED cn ccccccecccctcccees 218,000 474,000 i 

DM ce ccecceccecssveoece 271,000 407,000 

At 11 markets: Hogs. 
Week ended Aug. 24.........ceeeeeeeceees 183,000 
Previous Week ......ssececccescesccceees 166,000 
VOOR vcccccccccccccccccccccccccccccccscers Popes 
 embanRaRaenebmOr bh ese 
WEL cccccccccccvcvccccccccccsccccsscececs 402,000 

At 7 markets: Cattle. Hogs. Sheep. 


Week ended Aug. 24....206,000 157,000 211,000 





Previous week . 193,000 132,000 204,000 
" ; 352,000 189,000 225,000 
1933 . 186,000 751,000 253,000 
EEO ERE 167,000 274,000 280,000 


*Including 370,000 pigs and sows killed by gov- 
ernment. 





NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for the week ended Aug. 24, 
1935: 

Cattle. Calves. Hogs. Sheep. 











Jersey City ........ 4,749 10,422 4,263 42,531 
Central Union ...... 2,211 1,441 ++. 20,165 
New Work ...ccccce 223 «43,310 7,422 7,358 
DHE. vcccvecceees 7,183 15,173 11,685 70,054 
Previous week ..... 6,890 15,276 12,522 63,155 
Two weeks ago...... 6,004 14,820 10,787 52,903 
PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended Aug. 24, 1935: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 5,002 1,520 842 4,414 
San Francisco ...... 2,208 82 2,740 2,400 
ae 3,025 300 2,350 5,050 


DIREOTS—Los Angeles: Cattle, 54 cars; hogs, 
48 cars; sheep, 92 cars. San Francisco: Cattle, 
192 head; calves; 93 head; hogs, 760 head; sheep, 
3,200 head. 


CALIF. INSPECTED SLAUGHTERS 


Animals slaughtered under state in- 
spection in California in July, 1935: 


DD +ttlckhecsbpbeed ovneoouiaieadiien 50,490 
RE Siecle ogy ub akin eae Geiiee emma 28,820 
Nit tNictith en tS eam ink tm outeeae einen 36,969 
SE Kanncineovas%sloajaaeint ove cumamnts 119,970 

Meat food products produced: 

Lbs. 

ah cn ccwilvenaceewantecemuceae 2,358,331 
IL... isin cccwabvcisibaateauiece 1,486,353 
Lard and lard substitutes............... 92,565 
NEED 6-400 sviecgdeideieeamudaneer 100 
MEN cies Node cubenbseoechvos boas wectas 4,737,349 
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SMALLER CATTLE SHIPMENTS 


Shipments of cattle and calves from 
17 states in the Western cattle area, 
extending from North Dakota to Texas 
and Westward, during five months, Au- 
gust to December, 1935, will be only 
about half as large as total shipments 
from these states during corresponding 
months of 1934 but not greatly differ- 
ent from shipments in corresponding 
months in 1933 and 1932, according to 
a report issued by the U. S. Department 
of Agriculture. Shipments in 1934 in- 
cluded commercial shipments and ship- 
ments of cattle and calves bought by 
the government for drought relief, but 


did not include government cattle con- 
demned and killed, or cattle turned over 
to state relief or other organizations. 


On basis of reports received early in 
August as to probable marketing from 
different states and feed conditions and 
cattle numbers in the different states, 
it is probable that shipments during 
five months this year will be about 
4,000,000 head. In 1934 commercial 
shipments during five months period 
amounted to over 5,000,000 head, and 
were the largest since 1926. During 
the same months total government pur- 
chases amounted to 4,974,000 head, of 
which 2,964,000 head were shipped by 











MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


LAST LONGER 


Made from best quality duck. Reinforced 
construction — no “weak spots”. They cost 
no more to begin with and they cost much 
less in the long run. Ask your driver! 


NEW YORK PHILA, BOSTON. 

STEERS, carcass Week ending Aug. 24, 1935...............++ 8,841 1,961 2,412 
ey SENS rae a CaP ery 8,086 1,868 2,331 
DAMS WOE FORE GAS... ccccccccccccvcesteece 10,144 2,391 2,327 

COWS, carcass Week ending Aug. 24, 1935...............65 2,157 1,210 1,724 
WE TIE bbe cc ccveccccccscccececice 1,738 1,231 1,497 
errr ee 848 879 1,979 

BULLS, carcass Week ending Aug. 24, 1935................. 377% 361 24 
WORE: DROVE cc cccceccvegcscevecesesacies 171 474 5 
CE GEE UE GI 0 on nnn cs cc ceaceccanests 386 358 25 

VEAL, carcass Week ending Aug. 24, 1935................. 8,658 1,393 680 
WHEE TIEN, 5 ck ince ceccsiccccetevecssenes 11,110 1,505 762 
a eee 10,886 1,813 580 

LAMB, carcass Week ending Aug. 24, 1935...............0- 34,256 11,063 17,537 
EE Ee ee 30,018 11,312 16,344 
SOS GR IE GG, <6 kin he snlcesinssécescave 33,293 11,690 17,395 

MUTTON, carcass Week ending Aug. 24, 1935...........-c0005 2,427 575 507 
WE. SN ferccawecseanes ss weeeeseseate 1,683 363 272 
rey ee 2,430 522 380 

PORK OUTS, Ibs. Week ending Aug. 24, 1935..............006 820,155 262,126 131,727 
Week, PROVIGED ccccccccccccccccscccvceccese 844,400 224,671 114,061 
Te kc sacccscccceccesesatecs 1,909,077 313,671 136,126 

BEEF CUTS, Ibs. Week ending Aug. 24, 1935................. Gee =-—“(“‘( eee = CC wren 
PE, EE Girne cdehepa<vapecsinese Se - —i(‘(<‘ét ee 
a kg CT re re 559,491 ry eS 

LOCAL SLAUGHTERS. 

CATTLE, head Week ending Aug. 24, 1935...............4 ,. 8,860 ae. - saphles 
Weak FUOVEED cc cccccvcdcccccccccsvcevecece 8,553 ee 
ee 8,758 err 

CALVES, head Week ending Aug. 24, 1935...............45 17,823 Gee. eee 
bo ff RR ee ee eee Ty ey eer 17,089 ee. "Weegee 
SD We Ne i nc stndins ecckcncsvanante 18,554 3,554 beacons 

HOGS, head Week ending Aug. 24, 1935................. 20,885 6,655 eveses 
po Of er er ore 24,259 | Sr ess 
SD: We SING oh ov sank sssccecendeenee 32,202 er een 

SHEEP, head Week ending Aug. 24, 1935................. 75,485 ae ( -—. . seeks 
WS SII, oo cds i's $04 0100s 0ee@ecseuses 70,540 San —” eienees 
GOURD WSK FORE OHS... cs ccccccccccvcccescecce 70,830 7,390 








Week ending August 31, 1935 





~WRITE:- 


for a sample of this 
extra tough, high- 
gtadeduckso you can 
test its durability. 


BEMIS BRO. BAG CO. 
420 Poplar St., St. Louis, Mo 
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the Federal Surplus Relief Corporation, 
1,203,000 head were turned over to local 
state relief organizations for slaughter 
or other disposal, and 1,077,000 head 
were condemned and killed. Total com- 
mercial and F.S.R.C. shipments were 
8,026,000 head, and total of commercial 
shipments and total government pur- 
chases were over 10,000,000 head. 


Extent to which actual shipments this 
year will be larger or smaller, than now 
seems probable, will depend largely upon 
policy followed in marketing of dry 
cows. Percentage: calf crop in nearly 
all of these states was relatively small 
and number of dry cows relatively 
large. If a large part of these cows 
are shipped, total shipments may be 
larger than now indicated, but if they 
are largely held, either by present own- 
ers or bought locally for restocking, 
total shipments may be even smaller 
than now indicated. 


Number of calves in these states on 
January 1, 1935, was the smallest since 
1929, and the number of steers the 
smallest in over 15 years, and ship- 
ments of yearling and other steers will 
be relatively small. A much smaller 
than usual proportion of yearling heif- 
ers will be shipped. Because of the 
small calf crop this year, number of 
feeder calves available for shipment will 
be the smallest in many years. 


With range conditions in August the 
best in a number of years and prospec- 
tive grain and hay production much 
larger than last year, a considerable 
tendency to increase cattle numbers in 
these states might be expected. On the 
other hand, greatly improved prices for 
all kinds of cattle and heavy costs in- 
curred for feed last year may cause 
many cattlemen_to ship rather heavily. 


SHEEP AND LAMB PROSPECTS 


Marketings of sheep and lambs from 
13 western sheep states during five 
months, August to December this year, 
will be probably 20 per cent smaller, 
than commercial marketings of sheep 
and lambs from these states during cor- 
responding months of 1934. If commer- 
cial shipments of last year are added, 


1,285,000 ewes bought by government §LAUGHTER REPORTS 


in these states and shipped by Federal : . ta Se eee. 
. ° . pecia reports o A 
Surplus Relief Corporation, reduction  yisiONER show the number of livestock PP. 
amounts to about 30 per cent. In addi- {cred at 15 centers for the week ended August 
e 2 A 24, 1935. 
tion to this number of ewes shipped, CATTLE. 
there were about 2,200,000 head bought pet ae Cor. 
which were condemned and killed. Indi- Aug. 24. 
cated shipments of lambs this year are Chicago .. 
, aan Kansas City 
smallest since 1927 and are nearly one- omaha 
third smaller than record shipments in yg aan 
fall of 1931. Marketings as used in this Sioux City 
report cover shipments to stockyards Philadelphia : 
markets and shipments outside the state ‘Indianapolis wee 
° New York & Jersey y 
direct to feed lots, or to packers, but Oklahoma City 
not movements to feed lots within the [incimnaul 
state where lambs were raised. St. Paul 
Milwaukee 
The 1935 lamb crop in these states Total 
was estimated by the government in 
July at 16,978,000, a decrease of 19,- 
057,000 head, or about 11 per cent, from Kansas City 
7 a Omaha 2 
1934 lamb crop and smallest since 1927. East Bt. Baele........5.0. See 
. 507 
Shipments of early lambs to August 1 3j,,.°CR0 Ray +4 
this year from these states were larger Wichita .. ves 4,107 
h h shi ry 1 } Philadelphia vee 
than such shipments to August ast Indianapolis .......... .-++ 7,042 
year, with result that the decrease in ew York & Jersey City. 20.88% 
number of lambs remaining on August Cincinnati 3 
= ° env 
1, was greater than decrease in size of = gt Pau 
lamb crop. Number of 1935 ewe and Milwaukee 
other lambs to be carried over and 
added to stock sheep numbers this year 
is expected to be somewhat less than Chicago 


number of 1934 lambs thus held. Num- Kansas City 
ber of lambs to be fed in these states jr: “Tous 
in winter of 1935-36 is expected to be - St. Joseph 
. - Sioux City 

considerably larger than relatively wichita 
small numbers fed in the winter of fediesatane 
“ue Okianoma: City eo 

Number of feeder lambs contracted Cincinnati 
for fall delivery in these states to the Sf "Yau 
end of July was relatively small, but 
during August contracting activity 
showed a marked expansion which has 
been accompanied by a considerable ad- 
vance in contract prices. Because of 


greatly improved range and pasture U. S. INSPECTED HOG KILL 
conditions in these states this year com- Inspected hog kill at 8 points during 


pared with other recent years, it is ex- the week ded Frida A 

pected that feeder lambs will average 4995. oe ee dey, A 
considerably heavier this year than last Week 

and that proportion of late lambs in — 
slaughter condition will be larger than  ghicago “65,009 44,775 


for some years. Kansas City, Kans.. 
= Omaha 6,95 
st. Louis & East St. Louis * 463 
9,992 
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When in need of expert packinghouse 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 








T OFFICES 
| _ Detroit,Mich. 
Cincinnati,Ohio 


DaytonOhio 
Omaha, Neb. 





4 Order Buyer of Live Stock 


L. H. MeMURRAY 





Indianapolis, Ind. 
La Fayette, Ind. 
Louisville, Ky. 

Nashville, Tenn. 

Sioux City,lowa 

Montgomery Al a. 





Indianapolis, Indiana 














HOGS—SHEEP—CALVES—CATTLE 
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H. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
e Phone Colfax 6900 or L. D. 299 6 
Springfield, Mo.—Phone 3339 
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} = 50,060 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 24, 
1935, with comparisons, are reported to The Na- 
tional Provisioner as follows: 









CHICAGO. 

Cattle. Hogs. Sheep. 

and CO. .ccccocee 5,193 3,200 4,422 

Swift & > eat es 3,609 1,006 6,650 
Morris & CO....-+++-e0+- 2,942 sense 896 
Wilson & CO... cee eerceee 4,134 2,610 3,620 
Anglo-Amer. Prov. Co ‘ ee? © coe eas 
G. H. Hammond Co. - 2,043 1,291 ‘ania 
MEE osc .acces .. 11,254 8,257 = 4,765 
I oo osaiesaeisisetawe 8,777 11,895 3,275 


trennan Packing Co., 975 hogs; Hygrade Food 
products Corp., 3,149 hogs; Agar Packing Co., 
2.543 hogs. 
Total: 38,682 cattle; 6,956 calves; 29,916 hogs; 
23,628 sheep. 

Not including 2,631 cattle, 1,515 calves, 28,596 
hogs and 21,709 sheep bought direct. 

KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 

















Armour and Co, .... 3,302 887 3,355 1,681 
Cudahy Pkg. Co..... 3,828 1,596 1,524 2,8 
Maris & O0........ 1,575 821 .... 1,404 
Swift & Co. ....... 3,369 1,574 2,835 2,639 
Wilson & Co. ...... 3,074 1,290 1,817 2,251 
Kornblum & Son... 1,192 weve rains fia 
Independent Pkg. Co. .... esse 194 te 
os cnceane cee 11,989 387 1,021 2,141 
Total ..........--28,329 6,555 10,746 13,040 


Not including 14,302 hogs received direct at 
stockyard and plants. 





OMAHA. 

Cattle & 

Calves. Hogs. Sheep. 
Armour and Co. ........ 4,493 3,921 7,007 
Cudahy Pkg. Co. ........ 4,936 4,096 6,527 
Dele FER. OO. ccccccceses 1,067 2,722 re 
SS 2 Sa 2,247 1,854 2,048 
A evctccecoses 5,082 2,900 8,130 


EE feces eC anelna peed a ° 5,934 tease 

Eagle Pkg. Co., Hoffman Pkg. 
Co., 62 cattle; Grt. Omaha Pkg. Co., 120 cattle; 
lewis Pkg. Co., 518 cattle: Omaha Pkg. Co., 133 
cattle: J. Roth & Sons, 41 cattle; So. Omaha 
Pkg. Co., 62 cattle; Lincoln Pkg. Co., 310 cattle; 
Sinclair Pkg. Co., 38 cattle; Wilson & Co., 540 
cattle. 

Livestock received direct by packers through 
stockyards: 145 cattle and 9,230 sheep. 

Total: 19,672 cattle and calves; 21,427 hogs; 
23,712 sheep. 






EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,908 1,355 4,423 5,540 
Pe Ge OM, cccccce 4,459 3,674 4,349 5,474 
Morris & Co. ...... 1,918 1,466 292 Saat 
Hunter Pkg. Co. .. 1,537 pl 1,166 219 
Heil Pkg. Co. : 











element wien anak 900 pet 
Brey Pee. OO. ..ce  cccs rae 1,299 ae a 
Laclede Pkg. Co. .. .... —— 200 err 
a 13,443 5,285 5,358 2,711 
ee 4,104 818 11,872 2,132 

ED -dcivmbatessas 28,369 12,598 29,859 16,076 





Not including 3,869 cattle, 3,581 calves, 18,166 
hogs and 3,531 sheep bought direct. 


ST, JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift & Co. ....... 8,085 828 5,019 11,049 
Armour and Co. .... 3,574 815 4,578 5,790 
ERT 1,158 34 393 =.1,600 

5 eee 7,767 1,677 9,990 18,439 


No directs. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 


Cudahy Pkg. Co.... 3,444 319 4,821 3,219 
Armour and Co..... 2 275 464,818 2,540 
Swift & Co. 639 313 2,662 = 2,178 

















Shippers .. .. 8,122 80 2'056 573 
_ Ea ies 309 38 33 ~~ 

NY. Aviita Coaeied 12,297 1,025 14,390 8,510 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co. .... 2,945 1,458 2,812 916 

Wilson & Co. ...... 2,673 1,982 2,787 859 

ME Grickwscececac 323 72 184 coer 





SUEY sesesccesks, SO Je 5,783 = =1,775 


Not includi 5 ec na 5 
direct. € ing 65 cattle and 590 hogs bought 











WICHITA. 


ces Cattle. Calves. Hogs. Sheep. 
udahy Pkg. Co.... 1,896 763 1,625 1,297 
Jacob Dold Pkg. Co. 702 "193 30 
Wichita D. B. Go... "38 = —_e i 








Dunn-Ostertag ...__ 114 

FP. W. Dold & Sons. 169 1... “i332 

Sunflower Pkg. Co... 57 mae 33 
ae 2,966 951 2,986 1,327 


Not including 1,121 hogs bought direct. 


Week ending August 31, 1935 




















DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,446 209 1,719 10,424 
Swift & Co......... 1,130 159 661 1,746 
BOER. swesevcees chee cece 1,279 ane 
GEER cccccessccese 2,027 525 1,011 12,685 
WE § pecans coves 4,603 893 4,670 24,855 
Not including 100 cattle and 2,011 hogs bought 
irect. 
ST. PAUL, 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 3,357 2,322 4,109 5,715 
Cudahy Pkg. Co. ... 969 1,001 eae re 
Swift & Co. ....... 4,897 3,571 5,572 18,967 
United Pkg. Co. .... 2,740 378 wie piaik 
OE Gs aevcdane tes 1,265 48 368 12,106 
WE cdbianserents 13,228 7,320 10,049 36,788 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,619 2,190 5,637 2,234 
Uv. DBD. B. Ca, N. X. 19 aah wasn 











R. Gumz & Co..... me me oc 39 
Armour & Co., Mil.. 623 1,055 é . 
N. ¥. B. D. M. Co. 40 saen mae oask 
Shippers ..ccccccces 220 42 47 110 
CURRED. ccecncescecces 695 967 4 333 
WR .cidstectagnws 3,242 4,284 5,688 2,716 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,653 778 6,310 3,219 
Armour and Co, .... 1,195 269 2,237 esse 
Hilgemier Bros. es 3 veces 434 
Stumpf Bros. ...... 51 


Meier Pkg. Co. .... 95 10 110 aieees 
Indiana Prov. Co... 96 5 114 45 
Schussler Pkg. Co... 33 ae icon 
Maass Hartman .... ot 16 











Art Wabnitz ...... ae. ae 

Se 2,300 1,664 14,571 6,457 

WE Onlneetseacawe 2,052 123 «#1,006 1,004 

er 7,494 2,975 25,059 10,746 

CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

a Wh, Gee Eivess. see vvwe oan 437 
Ideal Pkg. Oo. ....-. 22 isalece 357 


Lohrey Pkg. Co. .... 


E. Kahn's Sons Co.. 1,208 439 4,222 7,554 
H. H. Meyer Pkg. Co. 21 <... 1872 .... 











J. Sechlachter & Son 189 246 eeee 150 
J.&F. Schroth Pkg. Co. 16 o<as | gnu re 
J. F. Stegner & Co. 342 201 pes 67 
a EE 372 228 3,604 8,972 
ON wants vescanx 1,457 1,069 184 661 

ee 3,624 2,183 11,813 17,841 


Not including 292 cattle, 214 calves, 40 hogs and 
92 sheep bought direct. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended August 24, 1935, with comparisons: 





























CATTLE. 
Week Cor. 
ended Previous week, 
Aug. 2 wee 1 
EG a ccudesiancedgabe 38,682 33,180 59,391 
TENS CRF oo ccc cwccses See ,068 58,637 
CE. 666 AG cian occasions 19,672 16,759 18,287 
BG. TBA cascescces 3,869 35,308 35,479 
es SED. wekh cence sincies 7,767 7,426 24,478 
SEE Gp cccsccccccecs 12,297 10,085 19,398 
Oklahoma City .......... 5,941 6,389 10,226 
ME Gs pois esencetew 2 2,762 2,063 
DEE © auisuadecdowuents 5 3,413 9,905 
St. Paul .... . 12,141 14,574 
Milwaukee 3,220 3,902 
Indianapolis . 7,502 9, 
Cincinnati 3,653 3,969 
So ee 151,714 171,906 269,816 
HOGS. 
I snc wes ict scccds 29,916 28,311 39,731 
SE SE eo veccesccnes 10,746 9,425 13,860 
RE Grae ted nenkseneene 21,427 20,476 28,725 
eae 18,166 32,270 33,283 
* 2S 9,990 7,791 12,387 
., 3S rr 14,390 12,134 19,713 
Oklahoma City .......... 5,783 4,290 4,771 
, ..., ESS e 2, 2,275 3.229 
BEE Svinte! 64:6 a'e:a0-sietbeey 3,259 6,237 
St. Peal ..... 6,285 14,239 
Milwaukee 4,491 5,593 
Indianapolis 26,570 25,081 
GEE. sso vecigadcwagee 11,928 
MD . cisddintodednncae 170,683 168,680 218,777 
SHEEP 
ND ais ceeeaseseens 23,628 21,233 29,996 
re 13,040 9,333 13,496 
BEE Seshiwnevccndecees 23,712 24,045 18,752 
ct eS eee 3,531 14,935 9,616 
Se GUM woe weccccceene 18,439 21,766 20,639 
eee 8,510 5,426 8,590 
Oklahoma City .......... 1,775 2,101 959 
MED Kenecdvcddscccess < * 615 
Ry ‘ 64,216 
it EN. swetese~ we a 24.815 
Milwaukee 2,872 
Indianapolis 7,610 
Cincinnati 6,395 
SE ed Ravuasiavesctas 186,908 199,626 208,521 





CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
Cattle. Calves. Hogs. Sheep. 


Mon., Aug. 19... .16,447 2,414 11,173 13,986 
Tues., Aug. 20... 6,833 tao 13,332 7,793 











Total this week. .42,550 8,897 60,134 47,121 
Previous week ..36,329 8,109 46,713 40,009 
*Year ago ......63,7 30,1389 65,497 53,767 
Two years ago...50,743 8,356 123,634 981,079 


*Receipts for year ago include 28,993 cattle and 
21,933 calves bought by government, 


& 











SHIPMENTS, 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 19.... 2,586 233 802 1,417 
Tues., Aug. 20... 2,555 348 383 405 
Wed., Aug. 21... 3,348 143 209 1,381 
Thurs., Aug. 22.. 1,199 115 2! 943 
Fri., Aug. 23.... 300 100 500 100 
Sat., Aug. 24.... 200 100 200 100 
Total this week. .11,017 1,043 3,036 4,668 
Previous week .. 8,556 973 3,259 1,972 
SYOAP OBO. .0<0es 11,277 523 11,958 5,911 
Two years ago...14,443 105 15,769 20,580 


~ *Including government owned cattle and calves. 


Total receipts for month and year to Aug. 24, 
with comparisons: 





August—— —Year.—— 
1935. 1934, 1935. 1934, 

TRIED. asicen 117,638 215,130 1,160,641 1,655,498 
OBIVES 2 cece. 26,137 82,901 476,3. 


109,208 12 
i ee ee 162,727 289,564 2,342,125 4,224,768 
Sheep .......144,508 148,332 1,990,325 1,723,325 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 

Week ended Aug. 24.$10.65 $10.75 $3.10 $ 9.20 

10.60 11.25 3.10 8.80 

- 7.40 6.70 2.25 6.60 

5.90 3.90 2.25 6.85 

7.75 4.15 2.10 5.30 
8.60 5.60 1.60 6.60 

9.85 10.15 3.10 9.40 
Avy. 1930-1934 ....$ 7.90 $6.10 $ 2.25 $ 6.95 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 








33,380 “90,594 66,138 
*Does not include 24,711 cattle bought for 
8S. R. C. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
price of hogs with comparisons: 


No. Avg. ——Prices—— 

Rec’d. Wet. Top. Avg. 

*Week ended Aug. 24. 60,100 265 $..... $10.75 
Previous week ....... 46,713 266 12.20 11.25 
ME! casnekevsedcetese 60,497 251 7.50 6.70 
SEED. Kedeceosvehunsdenn 174,500 262 4.65 3.90 
ME .¢#acenenesstetning 106,776 263 5.00 4.15 
MED. Wnvevosedouseckes 109,931 249 6.90 5.60 
BEE cccvccocetseceses 117,797 259 11.90 10.15 
Av. 1930-19384 ..... 113,900 256 $ 7.20 $6.10 





*Receipts and average weight for week ending 
Aug. 24, 1935, estimated. 


tIncluding 49,115 pigs and sows to the govern- 
ment. 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Aug. 23, 1935: 
bo) SE rr ee 65,099 
rere ee -. 44,775 








116,979 


CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
August 29, 1935, were as follows: 

Week ended Prev. 
Aug. 29. week. 





Packers’ purchases ............ 24,650 24,976 

Direct to packers. ...........00. 20,788 26,556 

Shippers’ purchases ............ 9,127 * 
WED nina tn saan tescrvisaeeten 54,565 54,517 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 


Page 37 


























A plate for your meat grind- 
er guaranteed for ten years! 
No re-grinding or sharpening 


expense for five years! 


The Triumph C-D Reversible 
Plate is a plate in a class of 
its own. Do not class the 
Triumph plate with any other 
so-called hard steel or ever 
lasting plate. Triumph plates 
are superior. Triumph plates 
are guaranteed to outlast four 
plates of any other make or 
style, foreign or domestic. It 


Save Re-Grinding Expense—C. D. TRIUMPH 
Reversible Plates Need No Grinding for 5 Years! 


ORE: 


has the patented C-D future, it is reversible—ean be used on 
both sides—has a reversible bushing that cannot possibly come 
loose. Triumph plates are made for all sizes and makes or styles 
of grinders. 

Do away with sending plates and knives to be ground. Do 
away with unsatisfactory and expensive renting of plates and 
knives. Use O. K. knives or C-D cut-more with 
blades and C-D Triumph Angle Reversible plates. The first cost 
is the only cost for several years to come! 

Send for further information and price list. 


SPECIALTY MFRS. SALES CoO. 


2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 











GUARANTEED QuaLity PURE LARD 


The Old Reliable Shortening 


PEACOCK BRAND 
PACKINGHOUSE 
SPECIALTIES 


ALL staNGE 
Products are produced 
under full laboratory 
control, checked and re- 
checked to insure uniformity, full quality and results! 


This is one of the reasons why STANGE Products 
have had such exceptional success. They're made 
from better ingredients: They help make better 
sausage and specialties. They insure better sales, 
higher profits. Write for samples today] 


List of products 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks — 
Casing Colors Violet and Brown 


WM. J.STANGE COMPANY | inpustRiAL GHEMIGAL SALES CO., ING. 


2536-40 Monroe St., Chicago, III. 
WESTERN BRANCH: 923 E. 3rd St., Los Angeles, Calif. 








WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, he is a symbol of all those fine qualities we like best . 
We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 


time’s test, and won its friends. . . not in a few weeks . . . or a few months. . . but in more than 

50 years. 

@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 


@ 5. Peperoni 
CHICAGO 


@ 4. Cooked Salami in artificial casing 
OMAHA PACKING COMPANY 


230 Park Avenue 
New York, N. Y. 





HOW TO MAKE 
IT REALLY PURE ! 


There is no question as to the marvelous short- 
ening quality possessed by pure lard. 


In order to make lard really pure, give it 
neutral odor, and brilliant white color use 
NUCHAR in your rendering or refining kettle. 

NUCHAR (activated carbon) removes unde- 
sirable color, flavor, and odor by physical ad- | 
sorption. It is not a chemical bleach and will 
in no way break down or change the natural 
condition of the fat. 

Lard purified with NUCHAR retains its nor- 
mal stability and keeping quality, contains no 
“earthy” or “hog” flavor, and produces a better 
quality baked product. 


INUCHAR 


Write for full information to 









205 W. Wacker Drive 
Chicago, Ill. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Sept. 3, 1910.) 


“Less Meat is Eaten because There is 
Less Meat to Eat” is a headline in THE 
NATIONAL PROVISIONER of Sept. 3, 1910. 
Livestock receipts at seven markets for 
the seven months of the year were 24 
per cent below the previous 5-year av- 
erage. Hog marketings showed the 
greatest falling off. “High prices paid 
for livestock,” says the report, “have 
made meat prices higher. And they 
will remain high so long as the supply 
of meat animals continues inadequate 
in volume. Should big crops and in- 
creased livestock prices stimulate pro- 
duction (they didn’t have the AAA in 
those days) there is a prospect of more 
and perhaps cheaper meat.” 


Value of meat products exported for 
the seven months decreased 48 million 
dollars, due to loss of export trade. 


Packers’ hog purchases at Chicago 
for the week ending Aug. 27, 1910, 
totalled 67,600 head; year to date, 
2,936,100 head. Average hog price for 
the week, $8.62. 


Swift & Company opened new branch 
houses at Wilmington, Del., and Mus- 
kogee, Okla. S. & S. Company estab- 
lished a branch house at Columbus, O. 


The new Pfaelzer packing plant at 
39th and Halsted sts., Chicago, was un- 
der construction. D. M. Pfaelzer was 
nominated as Democratic candidate for 
state treasurer. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,718 cattle, 3,880 
calves, 13,954 hogs and 14,241 sheep. 


Provision shipments from Chicago 
for the week ended Aug. 24, 1935: 


Week Previous Same 
Aug. 24 Week. Week 34 
Cured Meat, Ibs... 15,645,000 18,545,000 27,753,000 
Fresh Meats, lbs.. 37,631,000 36,646,000 47,091,000 
rd, lbs 2,299,000 2,614,000 6,575,000 
Alden B. Swift has returned from a 
16,000 mile airplane trip to South 
America, during which he inspected 
Swift plants in Argentina. 


A. H. Krueger, Visking Corp., Chi- 
cago, is taking in Yellowstone “and 
points west” on his vacation. 


A. D. Lazerus, Clarence Robert Laz- 
erus, Inc., Chicago brokers, will be haul- 
ing in the fish in Wisconsin’s north 
woods until September 15. 


Week ending August 31, 1935 


F. G. Duffield, vice president, Jacob 
E. Decker & Sons, Mason City, Ia., and 
his wife visited Chicago and took in 
the All-Star-Bear football game. Other 
Chicago visitors were George Billings 
and Ben Jackson, Cudahy Bros., Cud- 
ahy, Wis. 


Salzman Casing Corp. has been 
formed, with Max J. Salzman as presi- 
dent, and the company has opened a 
modern casing cleaning plant at 4201 
Norma! ave., Chicago, in the Packing- 
town district. This is one of the few 
modern refrigerated casings plants in 
the industry. Max Salzman is a well- 
known casings authority, and he will 
have Ben Marland, another expert, in 
charge of production. The sales staff is 
made up of well-known casings men, 
and the company will serve the entire 
country as its territory. 


Spending the summer at his seaside 
place on Cape Cod, W. B. Allbright, 
head of the Allbright-Nell Company 
and dean of the packinghouse equip- 
ment and lard refining fraternity, is 
becoming more famous than ever as a 
yachtsman. Skipper of a 29-foot sail- 
boat, he goes out in all kinds of 
weather, and often comes home as 
winner of the sailing contests in a 





WINNING SKIPPER. 


W. B. Allbright, spending his summer on 

Cape Cod, seldom lets rival yachtsmen 

get the best of him in their semi-weekly 
sailing contests. 


MEAT TRAIL 





eae 


group of 30 boats of the same type 
which take place twice a week. When 
he isn’t sailing he is golfing, and is hav- 
ing so much fun that he may extend 
his stay beyond the usual limit. 


Ernest I. Doonan, director, J. S. Cor- 
den & Co., Ltd., Perth, West Australia, 
was in Chicago this week with his wife 
and daughter in the course of a round- 
the-world tour which took in Italy, 
Germany, Great Britain and the United 
States. His company is a leading pur- 
veyor of meat industry equipment. 


John E. Wilson, manager of the con- 
struction department of Swift & Com- 
pany, has been made 
general superin- 
tendent, succeeding 
the late Prosper A. 
Twiss. Born and 
educated in Texas, 
he entered Swift 
employ as a water 
boy at the Fort 
Worth plant. Pro- 
gressing to messen- 
ger boy and time- 
keeper in the draft- 
ing room and vari- 
ous plant depart- 
ments, he was 
transferred to Chicago in 1915. During 
the world war he assisted in designing 
refrigerating plants for the A. E. F., 
went to France to supervise their 
erection, and returned with the rank of 
captain. He became manager of the 
construction department in 1931, and 
is now plant operating head. Warren 
A. Burnet, who succeeds him as con- 
struction manager, has been with Swift 
since 1908, supervising much important 
construction work. 





Five games were played August 27 in 
the Packers’ Softball League, three 
August 28. Two teams remain unde- 
feated to date. Tuesday’s scores: Reli- 
able 9, Hammond 0; Swift 23, Omaha 0; 
Armour 13, Drovers 3; Wilson 16, Mil- 
ler & Hart 8; U. S. Cold Storage 27, 
Manaster 8. Results of Wednesday’s 
games: Swift 8, Wilson 6; Armour 9, 
Omaha 0; Miller & Hart 23, Manaster 
15. League standings: 


oe Pet. 
BOE vccsiie sa cpipricns'g 844 Gee 6 0 1.000 
TED. cvciccccccccecevecesvis 5 0 1.000 
TEED . de hanentcaeeaagetiwesen 4 2 .666 
Wer & TRAE ccc ccccccctases 3 2 -600 
U. S. Cold Storage ........... 3 2 .600 
EEE: o5.b<.0s0us Wades Saeedebees 3 3 -500 
CO sicevie cncvvcdsenitaseees 2 4 .333 
PRRMAOEE ccc ccvcccescccsteses 1 5 -166 
ee ETT 0 4 -000 
PII 5:464.0-A-v ston nian aan 0 5 -000 
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“C-B” Cold Storage Door 


‘“‘The Better Door that Costs No More’’ 


The backs of doors are made of spruce. 


A trial will convince you that the “C-B” 
Cold Storage Door has superior merits. 


Users and contractors everywhere recog- 
nize the superior merits of “C-B” Cold 
Storage Doors. 

The fronts of standard doors, including 
the casing on the frame, are made of high 
grade yellow pine. On special orders, oak 
or other woods, as specified, will be fur- 
nished. 


Unexcelled in design, construction, work- 
manship and finish, all proving it is 


“The Better Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


824 EXCHANGE AVE., U. S. YARDS 1972-2008 CENTRAL AVE. 
CHICAGO, ILLINOIS CINCINNATI, OHIO 


ye>- {7 
ov GIVES lw MORE 


For Your SEASONING DOLLAR 


Better sales 





























MapcEINeE 


More flavoring units 


FORBES Seasonings are The delicious, pi- 
made from better spices— quant, zestful fla- 


o aces 
ew tagle vegeabit U0" 


spices with greater strength 
and stronger seasoning 
power. You get more fla- 
voring units in FORBES 
Seasonings and more sea- 
soning power in every 


vor of FORBES 
Seasonings will give 
your sausage new 
sales appeal and 


greater profit-pull- 





pound. That is why it 
costs no more to get the 
full, fine flavor of FORBES 
Spices in your sausage 
and specialties. Write for 
samples! Write! 


3 
NrORCES JAS. H.FORBES TEA & COFFEE (0 


dd +h 908-926 CLARK AVE. 8ST. LOUIS 
o + REPRESENTATIVES—Fred Einhorn, 302 Delaware, 
Kansas City, Mo.; V. A. Kennedy, 602 Merchants 
National Bank Bldg., Omaha, Nebr.; J. GrosJean, 

Niagara Frontier Food Terminal, Buffalo, N. Y. 


ing-power. FORBES 
Seasonings are 
available for all 


sausage products. 
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BRADY, McGILLIVRAY ’ 
& MULLOY 


Consulting Engineers 


Consulting service particularly adapted to the 
Packing industry. Years of experience in re- 


duction of fuel, electric service, gas, refrig- 
erating and water costs. 


37 West Van Buren St. 
CHICAGO, ILL, 


1270 Broadway 
NEW YORK CITY, N. Y. 








MAPLEINE 


is an ideal flavor tonic for pork 
products. It emphasizes and 
makes more permanent the gen- 
uine flavor and sweetness of 
ham and sausage. Will not 


“cover up” the natural flavors. 


@ Crescent Manufacturing Company 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
end Philadelphia Commercial Exchange 
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COUNTRYWIDE NEWS NOTES 


Conrad Schluderberg, uncle of presi- 
dent Wm. F. Schluderberg of the 
Schluderberg-Kurdle Co., Baltimore, 
Md., died on August 18 at his home in 
that city at the age of 94 years. Coming 
to the United States at the age of 10, 
with three brothers, he engaged in the 
meat business, as did his brother, Wm. 
Schluderberg, founder of the company 
bearing his name. Conrad Schluder- 
berg retired from business some years 
ago. He leaves 6 sons, 2 daughters, 13 
grandchildren and 5 great-grand chil- 
dren. 


James G. Cownie, export manager, 
Jacob Dold Packing Co., Buffalo, who 
returned recently from an extended trip 
abroad in poor health, paid a visit to 
his Buffalo office last week. His con- 
dition has so much improved that he is 
planning to return to his activities 
within a very short time. 


Glick Bros., Mt. Pleasant, Pa., are 
planning to build a new beef chill room 
this fall, York Ice Machine Co. supply- 
ing the equipment. 


E. B. Hostoffer, Mt. Pleasant, Pa., is 
constructing a new beef cooler, 39x25, 
and also building a new loading dock, 
which will be enclosed so that it may 
also be used for storing trucks. 


B. T. Lundy, Berwick, Pa., who for- 
merly killed only hogs, began killing 
cattle this week on a new beef floor. 
Shortage of hogs is causing many pork 
packers to add beef to their line. 


Carl M. Aldrich, manager for Wilson 
& Co. at Nebraska City, Neb., cele- 
brated his 75th birthday on August 26, 

on the job as he al- 
ways has been dur- 
ing his 58 years of 
service in the in- 
dustry. This is 
pretty near a rec- 
ord for active serv- 
ice—and still going 
strong. He began 
as office boy for 
T. M. Sinclair at 
Cedar Rapids, Ia., 
on May 1, 1876, and 
is proud, as he says, 
of working under 
a remarkable line 
of men like T. M. 
Sinclair, Louis F. 
Swift, Joy Morton 
and Thomas E. Wil- 
son. When he start- 
ed Sam Hall, uncle 
of John W. Hall, 
was office manager for Sinclair, and 
John’s father, Robert Hall, was teach- 
ing Anderson Fowler how to refine lard 
and produce compound. A long line of 
famous names in the industry were 
Carl’s associates during his years of 
Service, and he alone remains still ac- 
tive in the harness, a famous trainer 
of men and beloved by all who have 
been associated with him. 


R. M. Putnam, general manager of 
the meat plant of Shaffer Stores Co., 
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THREE OF A KIND WIN THE POT. 


In days when the packing business is not exactly a “cinch” it is reassuring to spot 
a trio like these executives of S. Loewenstein & Son, Detroit, Mich., who rise above 
all sorts of difficulties and take pride in the reputation of their product and the 


success of the firm. 


director; Alfred Loewenstein, 


Left to right.—Max Loewenstein, 
treasurer and general manager; 


vice president and sales 
Walter Kane, sec- 


retary and plant superintendent. 


Tyrone, Pa., won the cup in his division 
at the Blairmont Country Club golf 
tournament at Altoona last week. 


In contrast to the hot and humid 
weather during the present summer in 
the States, A. B. Friedman, old-time 
Chicago packing expert, reports from 
Hamburg, Germany, that they had a 
cool summer and too much rain, but 
that Germany will have good crops of 
many commodities. 


W. F. Colladay is now in charge of 
sales for Geo. A. Hormel & Co. for the 
Pacific Coast. He has been manager 
at Los Angeles for some time. 


The Morrell Male Chorus of 30 voices, 
under direction of Jesse J. Miller, gave 
afternoon and evening recitals at the 
Iowa State Fair at Des Moines on 
August 28. The chorus is now in its 
fifth year, and this will be its seventh 
radio presentation. Membership of the 
chorus is drawn from 12 operating de- 
partments and the general office of the 
John Morrell & Company, Ottumwa 
plant. 


NEW YORK NEWS NOTES 


Visitors to New -York last week in- 
cluded Bert Overman, head cattle buyer, 
Wilson & Co., Chicago, and C. D. Miller 
and H. W. Tilson, both of the beef, lamb 
and veal department, Swift & Company, 
Chicago. Other visitors were vice presi- 
dents W. W. Shoemaker and R. E. 
Pearsall, and George F. Snyder, produce 
department, Armour and Company, 
Chicago. 


A. J. Lahr, sales department, New 
York Butchers Dressed Meat Co., is 
spending his vacation in Maine. 


Eastern district manager G. A. Hand- 
ley, Cudahy Packing Co., spent several 
days during the past week at the com- 
pany’s headquarters in Chicago. 


After completing more than thirty 
years of active service, Henry Schroder, 
in charge of accounts payable depart- 


ment, United Dressed Beef Company, 
New York, retired to private life last 
week and will reside in Brooklyn. Mr. 
Schroder just recently celebrated his 
sixty-fifth birthday. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended August 24, 1935, were as fol- 
lows: Meat—Brooklyn, 56 lbs.; Man- 
hattan, 482 Ibs.; Queens, 11 lbs.; Rich- 
mond, 1,400 Ibs.; total, 1,949 lbs. Poul- 
try—Brooklyn, 10 lbs.; Manhattan, 10 
lbs.; Total, 20 lbs. 


President George C. Woodworth, Tup- 
man-Thurlow Co., Inc., New York, and 
Mrs. Woodworth sailed on the s. s. 
Majestic, on August 27, for an ex- 
tended visit in England. Mr. Wood- 
worth always manages to include mat- 
ters of business in his vacation plans 
and this trip is also a combination. He 
expects to return early in October. 


CAN'T USE ARMOUR NAME 


A final decree enjoining Armour’s 
Plank Steak House, Inc., from using the 
word “Armour’s” or any similar name 
in connection with its business has been 
entered by Judge R. P. Patterson of 
the U. S. district court for Southern 
New York. The concern operates a 
restaurant at Lexington ave. and 47th 
st., New York City. Proceedings were 
instituted to stop use of the name 
by the restaurant after numerous in- 
quiries were received as to whether 
Armour and Company was interested in 
or operating the cafe. Judge Patterson 
allowed the restaurant thirty days to 
eliminate the name “Armour’s” from 
its corporate title and advertising ma- 
terial. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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‘Forte Retail Meat aaaan 
Dealer s | 


OLOR “Promotes MEAT SALES 


@ How Dealer Can Use It in Many 
Ways to Increase Business 


* OLOR SELLS! Give customers 
more color, and boost meat sales! 


There have been developed in Amer- 
ica flexible and surprisingly effective 
methods of color sales promotion. Skil- 
fully used, in ways which will be de- 
scribed, color lends novelty, draws at- 
tention and builds desire. Color drama- 
tizes, gives life, and packs the sales 
story with powerful appeal! 

Twelve different types of color-selling 
are described. The majority of retail 
meat stores use less than half of these 
methods, and with only ordinary skill. 
The great opportunity in sales pro- 
motion is to master all and apply them 
with originality. 


Flowers and Plants 


1. Flowers, foliage, plants, fruits 
and vegetables, may be cleverly used. 
Examples for fall displays: cat-o-nine- 
tails (brown and green), corn stalks, 
pumpkins, rock maple foliage and 
apples. A “pulling” display accom- 
panying a cold meat promotion was ar- 


By H. R. SIMPSON 


ranged by one market with a colorful 
picnic background — living trees, soft 
grass, native flowers, a picnic basket 
opened to display how cold meat made 
up the picnic lunch. 


Electric Signs 


2. Interior neon and electric signs. 
These are usually small. They accomp- 
lish the specific purpose of (a) adver- 
tising a department, overcoming the 
handicap of location; (b) proclaiming 
an advertising statement as, “Ask Us 
for Picnic Meat Suggestions. Many 
Varieties.” Neon signs are recom- 
mended only for permanent use. 

Meat stores also are learning the 
technique of illustrated advertisements 
placed on transparent paper, behind 
which electric lights operate. These il- 


luminated advertisements may be in 
any effective combination of colors, and 
almost any size, from small panels 8x12 
in. to large sheets 4x8 ft., or more, 


3. Employee costumes. Smocks ing 
pleasing color combination are far su- 
perior for office workers to old-time 
white. And uniform jackets for all 
salesmen definitely promote sales. Large 
buttons, 3 in. in diameter, may adver- 
tise a slogan or advertising special. 
Smocks and jackets were once largely 
confined to white, black and grey, but 
green, blue, red, orange, brown, and 
even other colors are now used in pleas- 
ing combinations. Everybody knows 
what a uniform will do for an awkward 
country boy joining the army. The 
same psychology puts new aggressive 
salesmanship into a store employee. 


ADVERTISING RETAIL MEAT STORE AND ITS PRODUCTS NEED NOT STOP WITH DAYLIGHT. 


Effective use of colored lights is seen in this meat store, with its window and border signs. 


interior displays during the day; 
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darkness provides a good background for its continued use. 


and in a way not easily forgotten. 


Customers see color in the window and 
Colored lights tell the sales story— 
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4. Wrapping paper. The public likes 
its packages “put up” attractively. En- 
terprising stores adopt wrapping paper 
of distinctive color and design. Holiday 
paper is used at Christmas. 


Display Cards 


5. Interior display signs. A clever 
window display card, with plenty of 
color contrast and snappy lettering, will 
sell window-displayed merchandise. The 
same principle should be used in in- 
terior display. In fact, the relative 
effectiveness of the clever display card, 
in bright colors, at the section where 
merchandise is displayed inside, may be 
far greater than a window card. 

Every meat market has people who 
come in “just to look around,” and who 
resent a salesman accompanying them 
and offering suggestions. However, if 
there are large display cards, skilfully 
using color combinations, such as black 
and silver, green and white, blue and 
white, orange and black, red and white, 
brown and green, effective selling 
thoughts can be imparted. Getting up 
such display cards, the ad-writer should 
visualize store visitors, and express tell- 
ing thoughts — concerned with value 
and price, usefulness, style, beauty, etc. 

There should be much greater use of 
large wall signs, made of cloth, wall- 
board, or cardboard. These can be 
placed on space which otherwise would 
be wasted. Colorful, they draw atten- 
tion and sell. 


Colorful signs suspended in the air, 
over aisles and departments, are an- 
other application of the principle. 

Use interior display signs in consid- 
erable number—and change them fairly 
often. When holding a sale a uniform 
color scheme may be applied through- 
out, even to price tickets. 


Flags and Pennants 


6. Flags and pennants. Pennants 
made of colored paper are effective in 
special sale events. Patriotic displays 
for Memorial Day, the Fourth of July, 
Washington and Lincoln birthdays and 
Armistice Day may make use of red, 
white and blue to advantage. If it is 
not deemed feasible to devote an entire 
window to a patriotic display, a corner 
of a window may be used, employing 
bunting or crepe paper. 


Colored Lights 


7. Colored lights. Novel effective- 
ness is created in a window display by 
use of colored lights. Equipment and 
instructions can be obtained from the 
local utility and the cost is nominal. 
Temperature (as great cold, or 
warmth), atmosphere (as of a summer 
porch in moonlight), drama (as of snow 
falling on a winter’s night in Decem- 
ber), and other effects, may be created 
with use of colored lights. Sometimes 
colored lights may be used to advantage 
for an interior display. 


Decorative Ideas 


8. Window, floors and backgrounds. 
In the old “before color” days, it was 
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A 
Money-Maker 


for 
Meat Retailers 


“Meat Retailing” 


by A. C. Schueren will 
make money for any meat 
retailer. Contains 850 
pages of practical ideas. 
Covers cost and selling 
prices, wage systems, sau- 
sage making, grading, 
marketing methods, and 
dozens of other subjects. 
Just the book for the up- 


to-date retailer. Order it 
now. 
s For Sale by 
THE NATIONAL 
PROVISIONER 
Ss 407 S. Dearborn St. 
us 
im. . am Chicago, Ill. 




















universal practice to have neutral set- 
tings for window displays. With use of 
color, displays can be made much more 
appealing. If a window floor is, for 
example, of light oak, it is entirely 
feasible to place colorful coverings on 
it. One store effectively used four large 
circles of wallboard painted black and 
silver in its windows. Merchandise 
was displayed to much greater advan- 
tage upon this background. 

Crepe paper may be used for color- 
ful backgrounds, as well as for the floor. 
Effective contrast with colors appearing 
in merchandise shown should usually to 
be aimed for. 

9. Decorative schemes. Getting away 
from uninspiring practice of the past, 





an interior decorator can suggest color 
schemes which will make the store 
lighter, gayer and provide a more effec- 
tive setting for merchandise. 


Exterior Signs 


10. Exterior store signs. Every meat 
market should have an effective Neon 
sign, advertising the business at night 
to the heavy automobile and sidewalk 
traffic. It is possible to feature the 
store name, trade and a slogan. Black- 
and-silver store fronts, very popular at 
this moment, reflect the present trend 
to striking color combinations. Blue and 
white and others are suitable for meat 
stores and a great improvement on the 
undistinctive fronts of the past. Store 
painted signs may be in raised-letters 
using colors. Any store front should 
be painted often, giving a flashing im- 
pression. 


11. Merchandise color ideas. Strik- 
ing color effects can sometimes be pro- 
duced through the device of displaying 
colorful merchandise in combinations. 


Color in Advertising 


12. Use color in advertising. One 
meat store gave toy balloons free to 
boys and girls, each colorful balloon 
bearing the slogan, “Come to Dobson’s 
Fortieth Anniversary Sale.” Color in 
handbills, circular letters and delivery 
truck messages multiplies their effec- 
tiveness. 


The “rising tide of color” has reached 
the meat markets of America. Enter- 
prising merchants will master and ex- 
ploit this new principle in selling. 


MEAT COOKING SCHOOLS 


Approximately 650,000 homemakers 
in cities representing every section of 
the country will learn how to prepare 
and serve at least 47 different meat 
dishes and will be given a wealth of 
valuable information concerning this 
food in schools of meat cookery spon- 
sored by the National Live Stock and 
Meat Board during the 1935-1936 sea- 
son. The season opens the week of 
September 2nd, with a school at Rock 
Island, Ill., and during the opening 
month schools are scheduled in eleven 
cities of seven states. 


The program for the coming year is 
planned to give instruction in three 
major subjects relative to meat: How 
to cook meat to its full degree of good- 
ness; why meat is needed in the diet, 
and how to buy meat wisely. With a 
kitchen set up on the stage of the cook- 
ing school auditorium the Board’s lec- 
turers actually prepare and cook every 
meat dish described. Each school is of 
four days’ duration and the two-hour 
session each day is crowded with help- 
ful instruction. In addition to showing 
how to serve meat in 47 different ways, 
the foods which accompany meat are 
also prepared. Lard also is given a 
good play in the schools. 


Stressing the newer knowledge of 
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meat cookery, the Board’s lecturers 
bring out correct methods for roasting, 
broiling, braising and “boiling” meat 
and show the cuts best prepared by 
these methods. Emphasis is placed on 
the fact that cooking meat at low tem- 
perature decreases shrinkage; that 
searing is an unnecessary practice; that 
tender cuts of meat should be cooked 
by dry heat, and the less-tender cuts by 
moist heat; that roasts should never 
be covered or basted, and other timely 
information. 


Teaching women the nutritive value 
of meat and its place in the diet is re- 
garded as one of the most important 
phases of the cooking school program. 
The use of meat in the reducing diet 
as well as in the upbuilding diet, is 
pointed out. The fact that meat is a 
rich source of protein, iron, phosphorus, 
calories and vitamins is given emphasis. 


In order to arouse city-wide interest 
among local meat dealers, a mass meet- 
ing for retailers is held in each city 
preceding the school. Here the men of 
the trade are made acquainted with the 
plans for the school, learn of the meat 
cuts to be used, and are provided with 
other information which enables them 
to cooperate effectively in the program. 


NEWS OF THE RETAILERS 


Fair Store, Rice Lake, Wis., opened 
new meat department recently. Store 
was completely redecorated and modern 
refrigeration equipment installed. 


The Butcher Shoppe, 1227 Harrison 
st., Davenport, Ia., has been remodeled 
and redecorated. A formal opening was 
celebrated. 


The Rancher’s Meat Co. has been 
established at 1091 Market st., San 
Francisco, Calif. Another San Fran- 
cisco entrant in meat business is Pacific 
Coast Meat’ Market, 246 Stevens st. 


Lester Dement has purchased meat 
business from Frank Davis & Son, 
Myrtle Point, Ore. Business is called 
City Meat Market. 


Meat-U-Well, Inc., has been chartered 
in Portland, Ore., by Eral Coulter, 
George and Edith Schmiedeskamp. 
Capital, $5,000. 


Hanson Meat Market, Hayward, Wis., 
has installed new slicing machine. 


C. A. Stapleton has purchased meat 
business of W. J. Gasser, Omak, Wash. 


Jos. J. Baumann will open grocery 
store and meat business at 2578 N. 
24th pl., Milwaukee, Wis. 


Floyd Martin, Battle Lake, Minn., 
meat dealer, has sold out to C. P. Olson. 


Central Wisconsin Food Stores have 
celebrated opening of new store, Lon- 
don, Wis. Knut Ostern is proprietor 
and large refrigerator has been in- 
stalled. 


Fire, believed to have been started 
by defective hot water heater, recently 
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destroyed meat store at Fricks, Hill- 
town, Pa. 

H. R. Wright of Alvy, W. Va., and 
Gale McIntyre of Middleburn, W. Va., 
have purchased fixtures of Starkey 
Meat Market. 


AMONG NEW YORK RETAILERS 


Regular August meeting of Eastern 
District branch was held as usual at 
Schwaben hall on August 27, with Jo- 
seph Wagner presiding. The picnic 
committee, in charge of the branch’s 
affair to be held at Hofmann House 
Park on September 15, gave a report 
which indicated that plans were being 
made to give the members and their 
friends a good time for the nominal 
admission of forty cents, which includes 
participation in the door prize. Fred C. 
Riester, executive secretary, reported 
on the national convention in Los An- 
geles, Cal. The balance of the evening 
was devoted to a frank discussion of 
business and was climaxed with a buffet 





luncheon. Next meeting will take place 
at Schwaben Hall on September 10. 


SIGNS SHOULD BE READABLE 


Glass doors or windows of retail 
coolers provide a good background for 
temporary signs painted in white on 
the glass itself. However, such signs 
should be printed legibly and neatly. 
Half their effect is lost if the printing 
has “tails” of runny paint or js 
splashed on the glass carelessly. Such 
signs may spoil the effect of an other- 
wise clean, neat retail store on the 
customer. 





TOLEDO WOMEN WON'T STRIKE 


The Toledo Housewives’ League re- 
fused to join the movement to boycott 
retail meat dealers in an effort to re- 
duce high meat prices, according to a 
vote by the trustees of that organiza- 
tion last week. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on August 29, 1935: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS: 
(1) (300-500 Ibs.) choice. ...........-+4+ $17.50@18.50 =. we ee we eee $17.00@18.00 ——- eee ene 
WEE Sadat ce ecitinestcns nds cecwneeeeees “14:50@17.50 Kvsgedens 13.50@16.50 eee ee ee ees 
BUD: cccccaeeeer seeesccnuesowsaesees 10.50@14.50 we ee eee 10.00@13.00 wean cneeee 
I vad inadeteksedocesgevecencsecbe 9.50@10.50  — cee eeeeee 9.00@10.00 ee aaeeeeee 
STEERS: 
(500-600 Ibs.) choice...........0-eeeeees 17.50@18.50 eee eeeeeee 17.00@18.50 18.00@18.50 
MD v newbie Chaaehcbetnes cae eansaqesenen 14.50@17.50 = wee eee eee 14.00@17.00 15.00@17.00 
PED Rivcacecebecesreegas dmeeyeeeses 10.50@14.50 —s zs. cee eee 10.00@13.00 11.00@14.00 
CURING bce cv. cs esiccscnceccecnerseeesce 9.50@10.50 ==. ss ee eee 9.00@10.00 10.00@11.00 
STEERS: 


(600-700 lbs.) choice. 
Good .... 
Medium . 


STEERS: 









-. 17.50@19.00 
.» 14.50@17.50 0 
: 11.00@14.50 —-12.00@15.00 —-10.50@13.50 —11.00@14.00 


17.50@18.50 18.00@18.530 
14.00@17.00 15.00@17.00 


(700 Ibs. up) choice..............ee0ee. 18.00@19.00  18.00@19.00  17.50@18.50 —18.00@18.50 
ll ORLY hs RE OR GT SOON 15.00@18.00  15.50@17.50 14.50@17.00  15.00@17.00 
COWS: 
CE 65 64:4 «nd ve decane ses anccsadsomeeoe 10.00@12.00 11.00@12.50 10.50@12.00 = wnnccncses 
ED itngenda Bene ap ans ee UNeeebewe 9.00@10.00 10.00@11.00 9.00@ 10.50 10.00@11.50 
I a 5o% ie ently 66 5 4ch- wie mdieéihce waW we bs 8.00@ 9.00 9.50@10.00 8.00@ 9.00 9.00@10.00 
Fresh Veal and Calf: 
VEAL: 
Pe NS sr readiness coueesenhanbareda 15.00@16.50 16.00@17.00 17.00@18.00 15.00@16.00 
SE titi Wk a6 Gane denétdesaseeehrnee eas 14.00@15.00 15.00@16.00 14.50@16.00 14.00@15.00 
SE antukns aunts <6 coder sueneeea << 12.50@14.00 13.50@15.00 13.00@14.00 13.00@14.00 
NN b-y ateky bi beee +iekeker vra@ewes «as 11.50@12.50 11.50@13.50 11.00@13.00 12.00@13.00 
Fresh Lamb and Mutton: 
LAMB: 
Se es ND GUND. 6 6scciccccdesecess 17.00@18.00 18.00@18.50 17.00@18.00 17.50@18.00 
SPER Se er ree 16.00@17.00 17.00@18.00 16.00@17.00 17.00@17.00 
ED “Sisis 00-4 Ktvin.dd nee Ghee eenew ee we 14.50@16.00 16.00@17.00 15.00@16.00 15.00@16.50 
I cad rated erucardh wines 0. tnd Sia Oe ig Kea Seed 13.50@14.50 14.50@15.50 13.50@14.50 14.00@15.00 
LAMB: 
WM The: ) CNG. oss cdc cdevescaces 17.00@18.00  18.00@18.50  17.00@18.00  17.50@18.00 
RE ee eer eee 16.00@17.00 17.00@18.00 16.00@17.00 17.00@17.50 
SE ered. 0 Gsecae kote ws baiena heen elt 14.50@16.00 16.00@17.00 15.00@16.00 15.00@16.50 
MEE oe oh cet dneesscenerwessauenres 13.50@14.50 14.50@15.50 13.50@14.50 14.00@15.00 
LAMB: 
Ee Gs sec owes seve cauecegee 16.00@17.00 17.00@18.00 15.50@17.50 17.00@17.50 
a iked eeacatanenacigewahe ies bed 15.00@16.00 16.00@17.00 15.50@16.00 16.50@17.00 
MUTTON: 

(Ewe) (70 Ibs. down) good............ 9.00@10.00 8.50@ 9.50 7.50@ 9.00 9.00@10.00 
EE ciao au nah wane Gd dvi bteae vee eeess 8.00@ 9.00 7.50@ 8.50 6.50@ 7.50 8.00@ 9.00 
_. _  e-aaeiet aaa 7.00@ 8.00 6.50@ 7.50 5.50@ 6. 7.00@ 8.00 

Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. avg.. «++. 23.50@24.50 24.00@25.00 22.00@25.00 23.00@25.00 
10-12 lbs. avg.. -50@ 23.50 24.00@25.00 22.00@24.00 22.00@24.00 
12-15 lbs. avg. ... 20.50@21.50 22.00@23.00 20.00@22.00 20.00@22.00 
16-22 Ibs. avg. oR a 16.00@18.00 ss ..... ae 18.00@19.00 19.00@20.00 
SHOULDERS: N. Y. Style: Skinned: 

Sy SIN 000 0.46 0 04 codaceee ee ceces 18.00@20.50 .......... 18.00@20.00 wa wveener® 
PICNICS: 

MGs cocupkdacnsesceshaeeeaen. kianhupeet’ 19.50@2O0.50 | cccccccpes 8 = so ss oe SORE 


BUTTS: Boston Style: 


nN pn a ee 22.00@ 24.00 
(1) Includes heifer 450 pounds down at Chicago. 








23.00@ 25.00 22.00@24.00 
(2) Includes ‘‘skins on’’ at New York and Chicago. 
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The New KUTMIXER 


} 


a! | For better 
= profit in cut- 
ting and mix. 


ing investigate 


this new 
> KUTMIXER. 
_ % 
THE HOTTMANN MACHINE COMPANY 
$325 ALLEN ST. PHILADELPHIA, PA. 























“RED HOT” BRANDERS 


for all fresh meats, cured meats, and 
sausage. Easy to use—economical. Send 
today for complete details and prices! 


2553 HILLGER DETROIT, MICH. 














STOCKINETTE 
BAGS AND TUBING 








for BEEF—LAMB—HAM—SHEEP 


—PIGS—CUTS—CALVES— 
FRANKS, Etc. 


CORRECT FIT GUARANTEED 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour E Compan 
Makers of Quality Bags Since 1876 





Ham Bag 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 

















Arbogast &Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 








Week ending August 31, 1935 
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New York’s finest combination 
of convenience, time-saving effi- 


ciency, comfort and economy 


In the heart of the city’s greatest 
business zone. Express subway 
from lower lobby to all other 


districts 


2000 quiet, restful, outside rooms 


—all with bath—from $3 


RIGHT AT GRAND CENTRAL 


NEW YORK CITY 
alll FRANK J. CROHAN, President 
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CHICAGO MARKET PRICES 
J 4 p 4 4 via 
cS | a [a | 





WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended 
Aug. 28, 1935. 
19% @20% 13% @14 
19 13° @13% 
&: 20 154% @16 


Cor. week, 
Prime native steers— 1934. 


@19 
@18% 
@18% 


114% @12% 
124% @13% 
3% @14% 
Medium steers— 

400- 600 154%4@16 

600- 800 .... coele 

800-1000 j 
Heifers, good, 400-600... 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


ll @11% 
@l7 114% @11% 
124,@13 
11%@12'% 
64.@ 9 

@18 

@11% 


-164%@17 
@l4 
@25 
@16 


Beef Cuts. 


Steer loins, prime unquoted 
Steer loins, No. @36 
Steer loins, No. : @32 @33 
Steer short loins, prime.. unquoted unquoted 
Steer short loins, No. 1.. 47 @47 
Steer short loins, No. 2.. @39 
Steer loin ends (hips).... 27 @22 
Steer loin ends, No. @20 
Cow loins @19 
Cow short loins 28 @22 
Cow loin ends (hips).... @16 
Steer ribs, prime unquoted 
Steer ribs, No. unquoted 
Steer ribs, No. : @19 
Cow ribs, No. @10 
Cow ribs, No. 3 @10 
Steer rounds, unquoted 
Steer rounds, @13! 
Steer rounds, @18 @13 
Steer chucks, unquoted unquoted 
Steer chucks, No. 1 @13 @10 
Steer chucks, N @12% @ 9% 
Cow rounds @15% 

Cow chucks @10% 

Steer plates @12% 

Medium plates @12 

Briskets, No. @16 

Steer navel ends......... @ 9% 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis. 
Strip loins, No. 

Sirloin butts, No. 

Sirloin butts, No. 2 

Beef tenderloins, 

Beef tenderloins, 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins ‘ 
Insides, green, 6@8 Ibs. . 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


choice.... 
choice 


unquoted 
@37 


unquoted 
@18% 


@14% 
Beef Products. 


@ 6 
@12 
@21 
@25 
@10 
@10 
@12% 
@18 
@i1 


Brains (per Ib.) 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, per | 
Fresh tripe, plain 
Fresh tripe, H. 
Livers 

Kidneys, 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


@16 
@l4 
@19 
@l\4 
@12 


Veal Products. 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

Choice fores 

Medium fores ...... 
Lamb fries, per ib. 

Lamb tongues, per 
Lamb kidneys, per Ib... 


Mutton. 


@15 
@20 


Heavy 
Light 
Heavy 


sheep 

sheep 

saddles 

Light saddles 

Heavy fores @ 
Light fores 5 @! 
Mutton legs @10 
Mutton loins @ 8 
Mutton stew @ 3 
Sheep tongues, @12 
Sheep heads, each @i 
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Fresh Pork, etc. 
2s 


Pork loins, 8@10 lbs. avg. 
Picnic shoulders .. 
Skinned shoulders .. 
Tenderloins 

Spare ribs 

Back fat 

Boston butts 

Boneless butts, cellar trim, 


@l6 


@20 
@9 
@ 
Neck bones ) @: 
Slip bones i @ 6 
Blade bones esee 16 @ 
Pigs’ feet @ : 
Kidneys, . < @ 
Livers 
Brains 
Ears 
Snouts 
Heads .. 
Chitte rlings 


@10 
@ 5 
@10 
@ 8% 
@ 6 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link 
Country style sausage, fresh in bulk... 
Country style sausage, smoked es 
Frankfurters in sheep casings... ee 
Frankfurters in hog casings............ 
Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs ewes 
Head cheese 

New England luncheon specialty... 
Minced luncheon specialty, choice. . 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs..... 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice 


. C. salami, new condition.... 
Frisses, choice, in hog middles.. 
Genoa style salami 
Pepperoni 
Mortadella, new condition 
Capicola 
FORUM SEPTIC RAUB. occccocccccccccveese 
Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 
Special lean pork trimmings..... 
Extra lean pork trimmings 
Pork cheek meat 
Pork hearts 
Pork livers 
Native boneless bull meat 
Shank meat 
Soneless chucks 
Beef trimmings 
Beef cheeks (trimmed) 
Dressed canners, 350 Ibs. and up........ 
Dressed cutter cows. 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, S. P 


SAUSAGE IN OIL 


Sologna style sausage in beef rounds— 
Small tins, 2 to crate..... 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 2 
Large tins, 1 to crate 

Smoked link sausage in hog casings— 
Small tins, 2 to crate 
Large tins, 1 to crate... 


BARRELED PORK AND BEEF 


@37.00 


(heavy)..... 


355353335558 


Mess pork, regular 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces...... 
Clear back pork, 40 to 50_ pieces 

Clear plate pork, 

Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200-lb. 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 2 


We ccenseous 


DRY SALT MEATS 


Clear bellies, 18@20 IbB......eseseeeees 
Clear bellies, 14@16 Ibs 

Rib bellies, 25@30 lbs.... 

Fat backs, 10@12 lbs 

Fat backs, 14@16 lbs 

Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy Bae a, bepnspd Ibs. hese 


paper 
Standard reg. hams, ‘14@16 Ibs., 4 
Picnics, 4@8 Ibs., short shank, pla in. 
Picnics, 4@8 lbs., long shank, plain.. 
Fancy bacon, 6@8 Ibs., parchment paper. 35 
Standard bacon, 6@8 Ibs., plain.. 32 
No. 1 beef ham sets, smoked— 

Insides, 8@12 lbs 

Outsides, 5@9 lbs......... 

Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, " fatied: 
Cooked hams, choice, skinless, meen 
Cooked picnics, skin on, fatted. = 
Cooked picnics, skinned, fatted........ si 
Cooked loin roll, smoked............ 


LARD 


cash, Bd. Trade... @$15.87n 
Prime steam, loose, Bd. Trade... @ 16.2 
Refined lard, tierces, f.o.b. Chgo. @ 17% 
Kettle rend., tierces, f.o.b. Chgo. @ 18 
Leaf kettle rendered, tierces 
f.o.b. Chicago @ 18% 
Neutral, in tierces, f.o.b. Chicago @ 19y 
Compound, veg., tierces, c.a.f..... @ 134 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 10% f.f.a 
Special tallow 

Choice white grease evn 
A-White grease, maximum 5% To “acid... 
B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% ae 
Brown grease, 40% f.f.a 


Prime steam, 


PS 
~4 


Se eee 
FF REPS 

555853989 
#RRELRFS~ 


Prime edible 

Prime inedible 

Headlight 

Prime W. 

Extra W. 8S 

Extra lard oil 

Extra No. 

No. 1 lard oil 

No. 2 lard oil.. 

Acidless tallow 

20° neatsfoot 

Pure neatsfoot 

Special neatsfoot 

Extra neatsfoot 

No. 1 neatsfoot @uy 
Oil weights 7% lbs. per gallon. Barrels contain 

about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f. .” 

Soya bean oil, f.0. 

Corn oil, in tanks, f.o. b. mills 

Cocoanut oil, seller’s tanks, f.o.b. coast. rt 34% 

Refined in bbls., f.0.b. Chicago......... @10% 


OLEOMARGARINE 
White animal fat, margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 


Nut, 1-lb. cartons, f.o.b. Chicago....... 
Puff paste .... . 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO. ILL 
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@$15.8in 
@ 16.12 
@ % 
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@ 19 
@ wy 


RINE 
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wrrels contain 
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1%@ 2 
7. 6 8.0 


9% 
vast. 146 3% 
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CURING MATERIALS 
Owt 


Nitrite of soda (Chgo. warehouse 


1 re ins. delivered. ......se0+ sevess 
1S mere bbls. delivered........ eeuuee 
1 to 4 bbls. f.0.b. N. Y.: 
+ ula’ 6 


RaASas KS 


Large stals oe 
Dbl. ea eran. nitrate of soda.. 
galt per ton, in minimum car of 80, 000 Ibs. 
only, f.o.b. Chicago: 
Granulated 
Medium, air dried..... ccccccccce 
Medium, kiln dried.. wee 
Rock 


Sugar— 


lean 
nd. sugar, 90 b 
Standard — t.0.b. prem (2%) 0+ @5.10 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2% @4.60 
Packers’ curing sugar, 250 Ib. bags, 
f.0.b. Reserve, La., less 2%.....se+e- @4.50 


SPICES 


(Basis Chicago, original bbls., bags or bales). 
Whole. Ground. 


fted 
Chili Pepper, Fancy..... ecccccvcccce 
Chili Powder, Fancy......--++.- ecee 


‘ungari 
Pepina Sweet Red Pepper 
Pepper, Cayenne .........+-. evecce 
Red Pepper No. 1 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 
11 
36 


Coriander Morocco Bleached 

Coriander Morocco Natural No. 1... 

Mustard Seed, Cal. Yellow......... 
American 


gano 
Sage, Dalmation Fancy 
Dalmation No. 1 Fancy 


(PF. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 

No. 1 weasands 

No, 2 weasands 


Middles, select, wide, 2@2% in. diam. 
Middles, select, extra wide, 2% in. and 


Dried bladders: 

12-15 in. 

10-12 in. z 
8-10 in. ; ne 
A ERE DOI e 

Hog casings: 


ony per 2 SE ee re 2. 50 
Trow, specia a fk ee 2.35 
Medium, cian . A 

Wide, per 100 yds 

Extra wide, Oe BOP Piece ccesinecsus 1.25 
Export bungs 

Large prime bungs 

Medium prime bungs..............+...... 12 
Small prime bungs 

Middles. per se 

Stomachs 


COOPERAGE 


Ash pork barrels, black iron hoo 1.35 
be pork barrels, black iron hoops. + 
h pork barrels, galv. iron hoops 
ricer 
oak ha 
Red oak , 


Week ending August 31, 1935 


NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, good, 1,632 lb. grassers 
Steers, medium, 1,013-1,583 lbs... 
— common 965- 1,093 1 ances 


Vealers, medium 
Vealers, cull and common. 


LIVE LAMBS 


Lambs, choice and good......... eocce 
Lambs, medium 


LIVE HOGS 


lb. average, choice and good 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy --19 @20% 
Choice, native, light.... 19 @20% 
Native, common to fair @18% 


Western Dressed Beef. 


Native steers, 600@800 Ibs 19% O20% 
Native choice yearlings, 440@600 lbs....19 

Good to choice MINGUS cs50as voasbancaectel 

Good to choice cows...... ecccceccooe 2 lS 
Common to fair cows. L 

Fresh bologna bulls....... 11 


BEEF CUTS 


Hogs, 202 @11.40 


i 
2 hinds and ribs.. 
. 2 hinds and ribs 
. 1 rounds 


17 
15 
Yo. 3 chucks 
Bolognas 
Rolls, reg. 6@8 lbs. avg..... 
Rolls, reg. 4@6 Ibs. avg......2.e0000+-18 
Tenderloins, 4@6 Ibs. avg........ oeeee 50 
Tenderloins, 5@6 lbs. avg..............50 
Shoulder clods .... 


eee eee eee eee seeeeeee 


Good 
Medium 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice @19 
Lambs, good fk 

Lambs, medium ee @17 
Sheep, good ... @l1 
Sheep, medium .. oe @10 


DRESSED HOGS 


Hogs, geod to Ghakee. .ccccccccccecced $19.50@20.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs.. 

Pork tenderloins, fresh 30 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. avg.... 

Butts, boneless, Western 2 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. ass. 

Picnic hams, Western, fresh, 6@8 1 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean.. 

Spareribs 


SMOKED MEATS 


Regular hams, 8@10 lbs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. os 
Picnics, 6@8 Ibs 

City pickled bellies. S@12 Ibs. avg 
Bacon, boneless, 

Bacon, boneless, ci 
Rollettes, 8@10 lbs. avg 
Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 
Fresh steer tongues, l. c. trm’d..... 
Sweetbreads, bee: 

Sweetbreads, veal 

Beef kidneys ......ccscccccccccccee 
Mutton kidneys . 

Oxtails eo cccccccccccccce 
Beef = <p tenders. Cwvesssneecuese 
Lamb 


ee ee eeeeeeeeesseee 


nT 


aeesessees 
¥ 


E 


BUTCHERS’ FAT 


Shop fat .... 

Breast fat 

Bdible suet .ncccccccccccccccce 
Inedible suet ....ccccccccccccce 


GREEN CALFSKINS 


5-9 914-12% 12% -14 14-18 18 up 
Prime No. 1 veals.. 14 .00 15 2.20 2.45 
Prime No. 2 veals.. 13 J 5 2.05 2. 
Buttermilk No. 1... 11 x 85 1.90 
Buttermilk No. 2... 10 J i 1.80 
Branded grubby ... t A 1.25 
Number 3 7 A z 1.25 


BONES, HOOFS AND HORNS 


Round shin penae, avg., 48 to 50 lbs., 
eS 


2968 
skas 
BERR 
4324 


pe 
Black or striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs. 
100 pieces so 
Horns, according to grade...... 





PRODUCE MARKETS 


BUTTER, 
ee 


-24%4 @ 3 Fr 


New York. 

Creamery (92 score) 

Creamery (90-91 score).. 

Creamery firsts (88-89 
score) 


Extra firsts 
Firsts (fresh) 
Standards 


DRESSED POULTRY. 
Fryers, 32-42, fresh......234%@24% 
Roasters, 43-54, frozen. ..2544@28 
Roasters, 55 - ™> frozen. 28 
— -47 18 
rf and up. 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia, and San Fran- 
cisco, week ended Aug. 22, 1935: 

17 19 20 

244%, 24% 24% 241% 
25%, 25% 25 25 25% 
26 26 26 26 
26% 26% 26 2 26% 
28 27% 27% 27% 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

24% 24% 24% 24% 24% 24% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1935. 34. 
Ceiwee. 46,125 52,119 48,021 2,272,522 2,127,242 
i 61.985 2, rity a4 2, =e 189 
Boston . 76 883,783 


Pila. ... 19,250 8.606 779, 702 843,920 


Total 129,645 138,790 152,588 6,149,044 6,833,134 
Cold storage movement (lbs.): 


Out On hand 

Pe... 22. Aug. 22. Aug. 23. 
Chicago ...143,469 29,968 47,034,579 
N. ¥. ...-184,177 171.795 19,160,560 
Boston .... 40,315 33,362 7,110,296 
Phila. .... 17,068 27,248 4,685,070 


Total ...385,029 262,373 77,990,505 48,277,618 





Same 
week day 
last year. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted. special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





—<—$—$<— 





Men Wanted 


Equipment Wanted 


Equipment For Sale 





_—_—_—— 














Sausage Foreman 


Large Eastern sausage concern wants 
experienced working sausage foreman on 
quality goods. Must show experience as 
foreman with quality sausage concerns. 
W-998, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 








Position Wanted 








Working Sausage Foreman 


Sausagemaker with years of experience seeks 
position. Can produce highest quality sausage and 
loaves of all kinds. Specializes in German style 
sausage, jelly loaves and Canadian bacon. Also 
experienced in latest cures and methods. Can 
handle any size sausage plant. Now employed. 
W-107, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago. 





Executive and Manager 


available October 1. 35 years old. Knows full 
line manufacturing sausage, curing meats, smok- 
ing. Handled branches for large packers all over. 
Sales promotion work; some foreign buying. Oper- 
ated full line houses in largest cities, also ac- 
quainted with western operations. Experience, 16 
years Go anywhere; foreign or U. S., at good 
salary. W-109, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 





Important 


Practical packinghouse executive will consider 
responsible position. Expert in packinghouse effi- 
ciency and economy. Qualified by years of prac- 
tical experience and study to supervise, ‘‘attain 
and maintain efficiency,’’ in all departments. Save 
any packer thousands of dollars annually, without 
additional cost For further particulars, write 
W-110, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Til. 


Hog Casing Machine 
Wanted, one first-class hog casing 
machine. Give age, name of manufac- 
turer and rock bottom price. W-989, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Machinery and Equipment 


Having purchased the packing plant of 
The Lancaster Packing Co., I have all the 
machinery and equipment to offer for sale, 
Anyone interested can get a complete list 
and description by writing, Geo. H. Alten, 
P. O. Box 426, Lancaster, Ohio. 





a 





Sausage Machinery 

Wanted, one good, used 300-pound 
“Buffalo” stuffer and one 200-pound mix- 
er, the latter to be exchanged for a 
“Buffalo” mixer No. 4. Machinery must 
be in perfect condition. W-114, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, I[11. 





Pig Skin Strips Wanted 


We will pay 8c delivered Chicago for 
any quantities of D. S. back strips, 
measuring 5 inches by 15 inches and 
over, suitable for tanning. Will buy for 
either immediate or later shipment. 
Telegraph or write us your offerings. 


E. G. JAMES CO. 
Provision Brokers. 
332 S. La Salle St., Chicago, IIl. 








Equipment For Sale 








Sausagemaker 

Position wanted by sausagemaker who 
has had long experience making quality 
sausage and meat products; capable of 
taking charge of curing and smoking de- 
partment. W-111, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 
City. 





* ° 
Superintendent 

Superintendent connected with large packinghouse 

for many years desires position. Thoroughly ex- 


perienced supervising complete plant operations. 
Expert knowledge figuring costs. Can furnish ex- 
cellent references as to ability and qualifications. 
W-112, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Beef Man 


Beef man wants connection with independent 





packer. Can take complete charge of department, 
buying and selling: or run sales coolers. Pick out 
man for car routes. For 20 years with big packers 
as beef man, salesman, branch manager. Go any 
where W-113, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Superintendent 


with 25 years’ practical all-around packinghouse 
operating experience desires position. Beef or 
pork, killing, cutting, rendering, processing, manu- 
facturing, etc. Handle labor efficiently. Main- 
tain minimum plant cost and get results, produc- 
ing quality products. Both small and medium 
plant experience as general superintendent. Ex- 
cellent references. W-994, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Ill. 
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Equipment for Sale 

MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 

What Idle Machinery have you for 
sale? 

CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 





Sausage Machinery 


For sale, the following reconditioned 
machinery: 


No. 43-T “BUFFALO” self-emptying 
silent cutter 
No. 43-B “BUFFALO” silent cutter 
No. 38-B “BUFFALO” silent cutter 
No. 66-B “BUFFALO” grinder 
No. 56-B “BUFFALO” grinder 
400-lb. Randall stuffer 
200-lb. Randall stuffer 
All thoroughly overhauled. Guaranteed 
like new. 
FS-990 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 





Miscellaneous For Sale 


Come South for Health & Wealth 


Exclusive meat market, only one in city of 
127,000 summer population; winter of 1933-1934 
1,752,000 coming and going. Retail, wholesale, 
hotel and restaurant. Manufacture 10,000 pounds 
sausage weekly. Yearly business $260,000. Neyer 
changed hands. Equipment in A-1 shape. Sell 
$25,000 cash. FS-108, THE NATIONAL PRO. 
VISIONER, 300 Madison Ave., New York City, 











Sausage Plant 
For-sale or lease, complete sausage 
plant: To sausagemaker knowing his 
business would supply part of capital 
necessary for operation. Big season in 
Mississippi Delta begins September 1, 
Write Post Office Box 750, Cleveland, Miss, 











| SELL | 
_ Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONE2 offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONE2 classified columns 


will find a buyer for them. 














GEO. H. JACKLE 


Broker 


‘Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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J. J. HARRINGTON & COMPANY 
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CARLOT, SHIPPERS 











THE E. KAHN’S SONS Co.|| || Hunter Packing Company 
CCEA, O. East St. Louis, Hlinois 
“AMERICAN BEAUTY” Suatahe anh Mheil Cun 
HAMS and BACON of Beef and Provisions 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L, Woedraff W. 0. Ford B. L. ya 
950 W. 14th St. 88 N. Delaware Av. 681 Penn.Av.,N.W. 148 ‘state 


REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 
































Cee 


ofele} om tele)}s) 


from the Land O’Qrn 


> bh hh bm Md ddd dd dd dd 











Main Office and Packing Plant 


Austin, Minnesota 


BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO., WaTERLOO, lowa 

















- _ 
| newline Packing Co. 
Price ~— Service 
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St. Paul |] -~ St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 











| 
| Chicago 
| 
| 














DRESSED BEEF _— 
| BONELESS BEEF and VEAL New York Office—259 W. 14th St 
| tate Barrel Lots Murphy & Decker, Boston: Maes wy_p, amiss {Washington, D.C. 























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF = PORK — SAUSAGE =- PROVISIONS 
BUFFALO— OMAHA ~— WICHITA 
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TRY OUR Original ’ 
WEST VIRGINIA HAM: 


Cooked...Smoked...Ready-to- Serve. 
It adds prestige to your business! 


a 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 








Sealed in Silver 














Philadelphia Scrapple a Specialty eee 


2) John J. Felin & Co., Inc.[ =: 


4142-60 Germantown Ave., Philadelphia, Pa. wiles 
New York Branch: 407-409 West 13th Street aeaaaaeantet. 


The Columbus Packing Company : Liberty 
al Brew ALS- Bell Brand 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















Pork and Beef Packers Partridge 
PORK PRODUCTS—SINCE 1876 


Columbus, Ohi 
giiauanihs “Sahai The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 


New York Representative: M. C. Brand, 410 W. 14th 8t. 

















foods of Unmatched Quality C.A. wie oe Co., Inc. 
tica, N. Y. 


©.9 >, A Manufacturers of 
eSica\ = 2 


HAMS — BACON 
LARD — SAUSAGE 
SOUTHERN ROSE SHORTENING DAISIES 


The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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BACK FAT 
SKINNER 


Will help you 


TO TAKE ADVANTAGE OF 
ADVANCED PIG SKIN PRICES 



















INCREASED 
YIELDS! 


























en 
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apple 
A, PA. 
1876 
© CHECK YOUR FILES 
— Make sure that you have a copy . 
of ANCO Catalog No. 20 in your 
————— file. A most complete packing- 
—S house machinery catalog. Write QUICKER 


for a copy if you do not have one. 


TURN OVER! 


The skin that you save and put in a marketable shape has a cash value far in 
excess of what you could realize on its small yield of tankage, glue, etc. 


The ANCO Back Fat Skinner No. 576 is of the most modern design and 


NERY 








MACH! 
and EQUIPMEN will operate as fast as a man can feed it. The back fat skin is thoroughly re- 
THE MEAT IND moved without leaving any fat to be removed by hand. Write for full details 
caning #029 and prices. 
LARD 
a emanate THE ALLBRIGHT-NELL CO. 
SFY ee Eastern Office: 5323 S. Western Boulevard, Western Office: 
rl 117 Liberty Street ° 111 Sutter Street 
———" New York, N. Y. Chicago, IIL San Francisco, Calif. 
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PRIDE WASHING POWDER. 
BUILDS 





Particularly effective against packinghouse greases and stains is Pride 
Washing Powder. It is high in cleaning energy . . . Works equally well’ 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash 
ing Powder suds . . . hard-working, long-lasting, soapy .. . reduce the 
non-productive clean-up hours to a minimum. Pride is checked in our. 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. bar- 
rels; 125-kegs; 25-Ib. pails. No matter where your plant is located, there | 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Ne NN OO OO OOO www 
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